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100 PROOF 86 PROOF 
mellow bottled in bond light-hearted bourbon 


KENTUCKY STRAIGHT BOURBON WHISKY 





Both belong 


The hearty flavor of 100 proof bottled in bond Old Forester 
is naturally a favorite with many of your members. 


For those who prefer it in a more subtle version, Old Forester 
is also available at 86 proof. Keep both on your bar. 


LI Promised on every label: 
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« BROWN-FORMAN DISTILLERS CORPORATION + AT LOUISVILLE IN KENTUCKY 























Sarnia, FeMNO Equipment 


DESIGNED TO surN Sterno Canned Heat ruc. 


Glamorous at-the-table dining-room service . . . 
sophisticated cocktail-lounge service... smart and 
efficient buffet service . . . simplified room service 
—you’ll find them all easy and profitable to pro- 


STERNO 
Buffet Chafing 
Dish Set 


vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these ‘“‘Aids to Fine Service” burn safe, clean, 
economical Sterno Canned Heat Fuel. 


STERNO 


Marmite Set =—"Gy 


STERNO 
Beverage Urn 


ss 


i Wy) 
STERNO 
Coffee Server 


Write for 
Catalog and 
Price List 


STERNO S 
2 Compartment 
Buffet Chafer STERNO 


Duo Wagon 


Sterno, Inc. 


ESTABLISHED 1887 


A Subsidiary of Colgate-Palmolive Company 
300 Park Ave., New York 22,N. Y. 


Makers of Safe, Dependable 
STERNO CANNED HEAT FUEL 


October, 1961 


CLUB MANAGEMENT is published monthly by the Commerce Publishing 


Co. at 408 Olive St., St. Louis 2, Mo, Second class postage paid at 


Vol. XL, No.10 


St. Louis, Mo., and at additional mailing offices. Subscription: $3 a year 
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looks and tastes like 
fine cooked pudding! 


Here’s an instant pudding that’s as lus- 
ciously smooth and really good-tasting as 
a carefully-made, fine cooked pudding — 
Kraft’s new Instant Pudding and Pie Fill- 
ing. Preparing it is really “a snap”! 

No milk to scald! No ingredients to mix 
and stir over a hot stove. And Kraft’s new 
product has none of the shortcomings of 
ordinary instants: lumpiness, undissolved 
particles, gummy appearance, starchy taste, 
loss of gloss, ete. 

Kraft Instant Puddings come out perfect 
every time. They “hold the cut” in pie 
shells. They “hold over” well—and rewhip 
to creamy smoothness for the next serving 
period. Fruit, nuts or other ingredients dis- 
tribute much more evenly due to “fast set.” 
Added flavor, like almond to butterscotch 
or mint to chocolate, doesn’t cook out on 
you. And meringue holds up beautifully on 
Kraft Instant Pie Fillings. 

Frankly, cooked or instant, nothing 
equals these 3 new Kraft products. Make 
this pleasant taste-discovery for yourself 
and for those you serve. See your Kraftman. 


3 Quick Steps—Only 7 minutes 


Pour 1 gal. chilled milk into mixer. Set 
“slow” and add 1 pkg. Kraft Instant Pie 
Filling and Pudding. Mix 1 minute. 


=I 


(5)) Scrape down bowl. Continue 
etd mixing (about 5 min.) until 
7 


pudding is smooth and creamy. 


Pour into baked pie shells, individ- 
ual dishes or shallow pans. Mellow 
14-hour in se 

refrigerator. 


INSTANT 
PIE FILLING 
and PUDDING 
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The refined, graceful expression 


of good taste is a vital part of fine club 
service. In luxurious surroundings, members 
feel pampered; they know that your club 
offers only the best. 

Angelica Uniforms contribute to an elegant 
background. Superb new waitress dresses 
with cocktail hour styling... brilliant new 
coats and vests for men... smart uniforms 





for every department and every employee 
complete the picture of luxury. 


ae 


Your Angelica representative will help you 
plan a uniform program to symbolize the 
high standards of your service. Call him 
today. 


FREE! 
1961 Catalog 


52 pages In full color. Write your , 
nearest Angelica office today apeltca 





Angelica Uniform Company ree 
1427 Olive St., St. Louis 3, Mo. 

107 W. 48th St., New York 36, N.Y. 

177 N. Michigan Ave., Chicago 1, Illinois 
1900 W. Pico Bivd., Los Angeles 6, Calif. 
317 Hayden N. W., Atlanta 13, Ga. 


| 
| 
i 
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“Every day we make whiskey, 
we'll make it the best we can!”’—Jack Daniel, 1866 


YOU CAN TELL YOUR 
CUSTOMERS that we're still holding true 


to Jack Daniel’s vow. T 


Be assured we’re still making our 
whiskey—and smoothing it out with 
the ancient Charcoal Mellowing process 
—just the way Jack Daniel did. And 
we always will. You see, we’re not 
taking any chances on losing the 

rare sippin’ smoothness of 


Jack Daniel’s Whiskey. 


TENNESSEE WHISKEY - 90 PROOF BY CHOICE © 1960, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 
DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY « LYNCHBURG (POP. 384), TENN. 


CHARCOAL 
MELLOWED 


In This Issue 


As the cover indicates, this issue is 
devoted, for the most part, to remodel- 
ing problems, new equipment pu-- 
chases and renovation ideas. We hore 
there’s at least a few ideas which you 
can put to work in your own club. 

For example, on page 22 and fel- 
lowing, Forrest J. Large, manager >f 
the Plum Hollow Golf Club, Detro't, 
tells how preplanning and attention *‘o 
detail paid off in selling his member- 
ship on an entirely new clubhouse. 

In a roundup of articles starting on 
26 and 27, there are a number of ideas. 
One manager reports how membe:'s 
respond to new facilities; another tells 
how a dumbwaiter saves time and 
labor; still another points out how two 
new ice machines solved a problem. 

On page 32 there’s a feature show- 
ing how a small kitchen was designed 
for utmost efficiency—in order to serve 
300 diners without a hitch. And on page 
36 is an article on a new clubhouse 
built to suit varied tastes. 

For managers attending the Hotel 
Show in New York this November, 
there’s an article on page 40 telling 
about the many exhibits and programs 
at the exposition. Two surveys by the 
leading club accounting firms tell about 
city and country club costs on pages 
50 and 52. 


Coming Attractions 


Next month the. spotlight turns to 
parties. 

And the accent will be on how to 
give the unusual type of party, how to 
make it profitable, how to bring out the 
membership. 

There'll be features on: parties by 
managers from all parts of the country— 
from managers of large and small clubs. 
And the details of the projects will be 
given so you can put on a similar one 
in your club. 


Food Lab 


A $60,000 laboratory for foods i:- 
struction and research is being added 
to the school of hotel and restauraat 
management at the University of De»- 
ver as a part of a new direction DJ 
is giving to instruction in this field. 

Expected to be completed by the fell 
quarter, the lab will contain more then 
$15,000 worth of equipment. In adci- 
tion to serving classes in basic and 
quantity foods, the lab will make pos- 
sible research studies in nutrition, high 
altitude effects and sanitation. 
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Let the Hillyard “Maintaineer ' ‘’—a trained floor care specialist— 
prove to you that the best floor treatments not only give you 
greater beauty and added years of wear—but in the long run 


save you money! Write us. 


For CLEANING @ SEALING @ FINISHING @ WAXING © SWEEPING 
IT PAYS TO CHOOSE 


ST. JOSEPH, MO. 


ea OP N. J 
SAN JOSE, CALIF 





Proprietary Chemists Since 1907 


BRANCHES AND WAREHOUSES IN PRINCIPAL CITIES 
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A. J. Edmundson has been appointed 
manager of the Memphis Country 
Club. 


A veteran club manager, Mr. Ed- 


A. J. Edmundson 


mundson has been associated with the 
South Shore Country Club, Chicago, 
and the New Orleans Country Club. 
Mr. Edmunson, who succeeds A. T. 
Speechley at the Memphis post, also 
has served as vice president and gen- 
eral manager of the Redmont Hotel in 
Birmingham, Ala. He was born in 
Raleigh, N. C., and is a graduate of the 
University of North Carolina. 


The Missouri Athletic Club, St. 
Louis, where Thomas C. McGuffey is 
manager, opened its completely remod- 
eled Rendezvous Room on September 
4. The dining room on the ground floor 
was completely redecorated to present 
the last word in elegance. There were 
two special preview showings of the 
room on September 1 and 2 before 
regular food service began on Septem- 
ber 4. 


John W. Melanson, formerly at the 
Petroleum Club, Midland, Tex., has 
moved to the Shady Oaks Country 
Club, Fort Worth. 


10 


Fred C. Bangs was recently ap- 
pointed manager of the Chicago Ath- 
letic Association, succeeding George 
Slosson, Jr., who announced his retire- 
ment. 


Mr. Bangs, son of William B. Bangs, 


Jr., former CMAA president and manag- 


er of the University Club of Chicago, 
for the past five years had been manag- 
er of the Chicago Golf Club, and prior 
to that for five years was manager of 
the Beverly Country Club, Chicago. 


Franz Bauer has been appointed 
manager of the Quincy (IIl.) Country 
Club, and reports that some major im- 
provements are contemplated for -the 
fall and winter. The 365-member club 
has an excellent golf course and swim- 
ming pool, Mr. Bauer writes. 

Mr. Bauer until recently was at the 
Colony Club, Kalamazoo, Mich., and 
before that managed Gull Lake Coun- 
try Club, Richland, Mich. 


Kaz Kimura of the University Club of 
Seattle writes that his club has installed 
14 tons of air conditioning and four 
heat pumps at an approximate cost of 
$10,000. 


S. E. Fullilove 


Seaborn E. Fullilove has been named 
general manager of Chantilly National 
Golf and Country Club in Northierm 
Virginia, it has been announced by 
Harry W. Bendall, president of the 
club. 

Most recently civilian manager of 
the Engineer’s Mess, Fort Belvoir, Va., 
Mr. Fullilove has been active in hotel 
and country club management for a 
number of years. He served for three 
and one-half years as assistant man- 
ager and manager of Kenwood Golf 
and Country Club, Washington, D. C., 
and has held positions with the Hotel 
Raleigh and the Albert Pick Hotels in 
Washington. He also has been vice 
president and sales manager of Smith's 
Transfer and Storage Co., Washing- 
ton. 

A native of Georgia, Mr. Fullilove is 
a graduate of the University of Geor- 
gia. He also was graduated from Ecole 
Professionelle Suisse de Hotelier et 
Restauranteur in Neuchatel, Switzer- 


Major Edward Snyder, secretary-treasurer of the Ent Officers’ Open Mess, Ent Air Fo 


Base, Colorado Springs, Colo., 


reports that since the renovation of the open mess, bar : 


food business have doubled. The club is now completely air conditioned and features en‘e 
tainment nightly in the Skyline cocktail lounge. Shown here is the newly attired bar st if 
under the direction of T/Sgt Joe Dowling. Five bartenders and two cocktail waitresses sre 
on full-time duty. Major Snyder is a member of the Mile High Chapter of CMAA. 
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One more reason to buy Blodgett— 


ALUMINIZED 
STEEL LININGS 


at no extra cost! 
CORROSION RESISTANT—WON’T CHIP—WON’T PEEL 


(as porcelain does) 


Blodgett is constantly improving its products to serve you better. As 
an example, Blodgett ovens are now equipped with baking compartment 
interior linings and combustion chamber interiors made of aluminized 


steel... at no extra cost to you. 


Door Windows and Lights are also available at extra cost. 


(as paint does) 





A BLODGETT PLUS! 


Lo Roast 
Temperature Control 





ALUMINIZED STEEL LININGS SERVE YOU BETTER BECAUSE THEY... 


1, RESIST CORROSION. Aluminized steel’s 
exceptional resistance to heat and com- 
bustion products means longer life for 
your ovens. 

2.WON’T CHIP, WON'T PEEL. The alumin- 
um and steel are bonded in manufac- 
ture, ‘‘metal-to-metal’’.* There’s noth- 
ing to chip (as porcelain does), or peel 
(as paint does). 

3.SAVE HEAT. Aluminized steel linings 
reflect back as much as 80% of the 
radiant heat they receive, reduce heat 
loss, get more ‘‘cooking power’’ out of 


every cubic foot of gas. 

4, DIRECT HEAT. Aluminized steel directs 
heat into the cooking area, keeps kitchen 
temperatures down. 


5. RETAIN THEIR STRENGTH. Aluminized 
steel linings retain their high structural 
strength at oven operating tempera- 
tures, won't soften or buckle. 

6.GIVE YOU BETTER RESULTS. The quali- 
ties of aluminized steel linings all add 
up to give you better baking and roast- 
ing results. 


Controls temperature 
as low as 150°F. 





ALUMINUM 
STEEL 





-— 


METAL-TO-METAL BONDING 
¢ The strength of steel 
¢ The corrosion-resistance 
of aluminum 





APPROVED 


For full information, contact your Kitchen Equipment Dealer or 











The G. S. BLODGETT Co@Q., inc. 


OVEN SPECIALISTS FOR OVER 100 YEARS 
3 Lakeside Avenue, Burlington, Vt. 
In Canada: Garland Commercial Ranges, Ltd., 41 Medulla Ave., Toronto 18, Ont, 
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\land, and attended the University of 
Neuchaiel. 


“THE DOW JONES Yesteut-//oue SERVICE HAS 
| BEEN A ‘MEMBER IN GOOD STANDING’ OF THE 
WHITEHALL CLUB FOR SOME 23 YEARS.” 


Phillip H. Stone 
Secretary and General Manager 


Frank Macioge 


Frank A. Macioge, manager of Oak- 
bourne Country Club, Lafayette, La., 
jhas been appointed manager of the 
| Lenawee Country Club, Adrian, Mich., 
/and was to assume his duties on Octo- 
| ber 1. 

Mr. Macioge, before going to Oak- 
bourne, was manager of the Kalama- 
| zoo (Mich.) Country Club for a num. 
ber of years. He has been active in 
| Peninsular Chapter affairs in the past, 

® | having served as its president in 1960. 
He was a CMAA regional director in 


LOA | 1959. 


THE HANDSOME LOUNGE OF THE WHITEHALL 


J | Erich Kruger, manager of Burlingame 
LUNCH CLUB, SHERATON-WHITEHALL BUILDING, Country Club, Hillsborough, Calif., and 


NEW YORK CITY. a regional director of CMAA, was the 

club representative in a group of lead- 

For over 50 years the Whitehall Lunch Club has | ers in the hotel, restaurant and club 

been considered one of the outstanding luncheon | business in California who recently 

clubs in downtown New York City. Its lounge | signed articles of organization to es- 
area affords the Clubs’ 1,000 members a breath- 
taking view of New York Harbor and the Lower 
Bay. And in this lounge area, for almost a quarter 
century, the Dow Jones Quataut: Vows Ticker has 
provided the membership and their guests with in- 
stant, accurate and complete business and financial 
news ...a service that the membership appreciates 
and utilizes. The Dow Jones broad tape news ticker 
(one type of which is shown at the left) is on the scene 
in many other private clubs of distinction across the 
country. Modest in cost, it demonstrates a thoughtful 
and useful service that speaks well of your club to 
its present and prospective members and their guests. 
Write for complete details on how your club might 

provide the 


| DOW JONES | special award is presented to Henr | e; 
THE KIND Qveatout:h [Berbour (right), manager of the Hous’ 
OF “EXTRA” laut (771k@ SERVICE Club, for his outstanding work on the Hous 


| International Trade & Travel Fair culin 
THAT DISTINGUISHES 44 Broad St. 1325 Lakeside Ave. committee by A. D. Bruce, Jr., executive v : 
THE DISTINGUISHED New York 4 Cleveland 14 president and manager director of the f 
l which ran from September 22 to October |. 
CLUB! 1540 Market St. 711 W. Monroe St. Mr. Barbour was chairman of the 1961 int r- 
San Francisco 19 Chicago 6 | national food and wines committee. 
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MORTON-HOUSE 





sn won sus. fo ffi of good aed... 


...and all glassware is Libbey 


Just head north from Chicago to the 
fashionable suburb of Morton Grove, 
and you'll find Dohl’s Morton House 
Restaurant—with its slogan “food for 
friends of good food.” It’s highly rated 
by fanciers of prime beef . . . and its 
famous seafood dishes also make a big 
hit with patrons. 

To go along with the fine food, mod- 


ern décor and friendly service, Dohl’s 
Morton House uses Libbey Safedge® 


LIBBEY SAFEDGE GLASSWARE 
. AN (i) PRODUCT 


Glassware exclusively. Every glass is 
decorated with Dohl’s Morton House’s 
crest . . . giving the table settings that 
extra touch of distinction. 


Look to Libbey for your glassware 
requirements. The wide variety of pat- 
terns in every size of Libbey Glassware 
—any of which can be decorated with 
your crest or motif—assures the “just 
right” glass for every food and bar serv- 
ice need. 


And the outstanding durability of 
Libbey Safedge Glassware assures 
economy of operation. Each glass is 
backed by the famous Libbey guaran- 
tee: “A new glass if the rim of a Libbey 
‘Safedge’ glass ever chips.” 


Specify Libbey the next time you 
order glassware. See your Libbey Sup- 
ply Dealer for full information or write 
to Libbey Glass, Division of Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINoIS 


GENERAL OFFICES : TOLEDO 1, OHIO 
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USHER'S 


“GREEN STRIPE” 


The light, 
smooth scotch 


| Representatives of the club, hotel and restaurant business in California were on hand for 
the signing of statewide apprenticeship standards for the industry, and included Erich J. 
Kruger (standing left), manager of Burlingame Country Club, Hillsborough, and regional 
director of the CMAA. Others in the photo, seated from the left: Dwight Hart, Jr., presicent 
of the California State Hotel Association; John F. Henning, director of the State Department 
of Industrial Relations; and Sanford Cohn, president of the California State Restaurant As- 
sociation. Others standing: Tony Olanio (center), president of the Chef's Association of the 


Pacific Coast; and Richard Parino, apprenticeship consultant, Division of Apprenticeship 


Standards. 


tablish bona fide apprenticeship pro- 
grams for the training of top flight 
cooks in the state. 

The group announced: “We can no 
longer depend upon the importing of 
trained cooks from Europe but must 
systematically train our own.” The de- 
cision was endorsed by the cooks’ 
union of California. 

The committee, which includes rep- 
resentatives from the chefs association 
as well as hotel and restaurant as- 


division of apprenticeship standards, 
said: “This is the first endeavor in this 
industry to establish a uniform train- 
ing program for cooks and the success 
of this attempt is being watched 
throughout the nation. With the en- 
thusiasm and interest exhibited thus 
far the chances are excellent that it 
will become a permanent system for 
the training of young men and women 
in the culinary arts.” 


sociations and the San Francisco and 

Southern California Chapters of CM- 

AA, consists of 21 members. Many 

California communities now are active- Robert C. Johannesen, assistant 

ly organizing local apprenticeship pro- manager and athletic director of Mult- 

grams following standards suggested by nomah Athletic Club, Portland, Ore., 

the state apprenticeship committee. is the new president of the National 
Charles F. Hanna, chief of the state Association of Club Athletic Directors, 


% 
|& 


gt 


USHER'S 


EXTRA @: QUALITY 


BLENDED SCOTCH WHISKY 
(OO%CHOICE SCOTCH WHISKIES) 
SQUIRT PROOF E 
BLENDED AND BOTTLED BY 
JG STEWART ETD. Eoinurce Soo" 
ESTD - 1779 
PRODUCT OF SCOTLAND 
SOLE DistriguTORS FOR THE USA 
THE JOS. GARNEAU CO. 

NEW YORK 16, NY. 


Shown here are 16 members of the National Association of Club Athletic Directors wiio 
attended the |2th annual meeting at the Multnomah A. C., Portland, Ore., August 28-29. 
| Front row, from the left: James A. Lee, Cleveland A. C.; Fred Flores, Lake Shore Clu, 
| Chicago, treasurer; Robert C. Johannesen, Multnomah A. C, president; Seldon Coom»s, 
Minneapolis A. C., secretary; and Harold Theiston, St. Paul A. C. Center row, from the le’t: 
Irwin Poche, New Orleans A. C.; Henry Hahn, Milwaukee A. C., retiring president; Williem 
| Smith, The Olympic Club, San Francisco; Richard "Duke" Llewellyn, Los Angeles A. C.; and 
| Ned Teany, Indianapolis A. C. Standing, from the left: Charles Cooper, Jr., Atlantic A. ©.; 
| Clarence Doll, Missouri A. C., St. Louis; Tony Matic, Illinois A. C., Chicago; Jack Gray, Union 
League Club, Chicago; Clarence Pinkston, Detroit A. C.; and George Lee, Dallas A. 2. 
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LOOKS LIKE A MILLION 


\ Ceale about: ( poy W 
New Alcoa Gold Potato Wrap. What an inexpensive way to pamper 
your patrons, who eat with their eyes as well as their taste buds. What 


an easy way to keep baked potatoes warm throughout the meal—moist 
and smooth-skinned with a flavor that smacks of open-fire cooking. 


LOOK! ALCOA WRAP HAS ALL THE RIGHT SIZES, 
WIDTHS, GAUGES FOR EVERY RESTAURANT NEED 


POTATO WRAP—available in gold, 200 
precut, pop-up sheets per box. Also in 
silver, 200 and 500 sheets per box. Size: 
9” x 10%”. 


Write advertisers 


NEW BREATHER FOIL—reduces sogginess 
in take-outs. Tiny perforations in the 
10%,” x 14” and 12” x 10%” interfolded 
foil sheets let steam out, yet heat stays in. 
Absorbent paper lining soaks up grease. 


BULK ROLLS—5.-, 6-, 10- and 25-Ib. rolls 
in a choice of widths and weights for 
greatest economy. 


ALL-PURPOSE INTERFOLDED SHEETS— 
10%” x 12”—200 sheets per ‘‘zip-strip”’ 
opening box. 





at a 
i VYarcoa WRAP 


RRSARERRER TERS 


ome 


290 INTERFOLDE 


se 


p SHEETS 


pats) 


FOR FURTHER INFORMATION 
MAIL COUPON TODAY 


ALCOA WRAP 

Institutional Foil, Dept.CM-10 
Box 13 

New Kensington, Pa. 


0 Have your representative call. 


0) Please send me FREE “‘Alcoa Institutional 
Foil Wrap" literature. 
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PALEN PORTABLE BARS 


Here Is Why They Are Used by Many Fine Clubs 


* Ideal for use in Hotel Banquet Rooms, 
Country Clubs, Home Amusement 
Rooms, Fraternal & Private Clubs, Private 
Dining Rooms and Party Rooms 


Easily Passes through Average Doorways 
and can be moved Via Elevators 

Black Linoleum Footrest, Front of Bar 
Finished in Blond, Walnut or Mahogany 


Stainless Underbar Wash Sink, Ice Com- 
partment, Drain Board and Work Area 


* Heavy Duty Casters with Brakes 
* Locked Storage Compartment Below 
Work Area for Storage 


Drains from Sink and Ice Compartment 
Hooked Up with Pipe for Easy Waste 
Disposal 

Heavy Galvanized Iron Waste Can with 
Handles 

Bar top covered with Mahogany picwood 
Formica—burnproof 


USEFUL BAR ACCESSORIES 


HANDY TROUGH FOR LIQUOR BOT- 
TLES, constructed of all Stainless Steel 
54" long. Slips over back edge of work 
boards in a jiffy. Easily removable. Fits 
Palen Portable Bar only. 


THE PALEN BAR-ETTE is a useful under- 


bar drawer. The Bar-ette keeps drink in- 
gredients handy yet out of the way—in a 
sanitary stainless steel drawer with glass 
insets that are easy to remove for cleaning, 
refilling or cold storage. Drawer closes or 
opens with a touch of the fingertips. 


Users say a PALEN Portable will pay for itself in only three 
months. Available in two sizes—5 or 6 feet long by 43 inches 


high. 


Portable Back Bars also available 


You buy direct from the manufacturer—Write today 
for full details, including prices. 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 
173 Glenwood Ave. FEDERAL 8-5636 Minneapolis 5, Minn. 
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| whose 12th annual meeting was held 
at Multnomah August 28-30. Other 


officers are Ray Lumpp, New York 


| Athletic Club, vice president; Fed 


Flores, Lake Shore Club of Chicago, 


| treasurer; Seldon Coombs, Minneap lis 


Athletic Club, re-elected secretary. 
Sports demonstrations by several 


| directors as well as M.A.C. s:aff 
| members, round table discussions «nd 
| talks on subjects which members | ad 


selected comprised the three-day cn- 
ference schedule. Visitors were a‘so 


| entertained at luncheon by trustees of 
_ the host club, and with their wives at 


dinner on the final evening with M.A C. 
officers. Entertainment included tr ps 


| up the Columbia River highway and to 
| Mt. Hood, and early arrivals had seats 


on the M.A.C. terrace August 26 to 


| watch the exhibition pro football ga:ne 


between the San Francisco 49ers and 
Minnesota Vikings in Multnomah Sia- 


| dium, which adjoins the clubhouse on 


club-owned property. 


Morton Sunshine 


Morton Sunshine has been appointed 


| executive director of the Doral Country 


Club, Miami, scheduled to open this 
winter. 
Mr. Sunshine, until his appointment, 


| has had most of his experience in tie 


hotel business, having been a Seid n 


| Hotel executive since 1946. He has 


alternated between the Palm Beah 


| Hotel in Florida and the Lido Hot], 


Lido Beach, Long Island, N. Y. 

Mr. Sunshine is a veteran of Word 
War II and a graduate of Brookl:n 
College. 


The Houston (Tex.) Club, whe’e 
Henry Barbour is manager, was te 
scene this summer of a gala dinner 
tendered to Professor and Mrs. H. 3. 
Meek by the Southwest Chapter of tie 
Cornell Society of Hotelmen. Professor 
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IMPORTED _ 


No whisky so light was ever so brilliant in 
taste, no Canadian whisky ever so much at 
home throughout the world. Known by the 
company it keeps. Seagram’s Imported V.O. 


+ IMPORTED IN THE BOTTLE FROM CANADA. SEAGRAM'S V.0. CANADIAN WHISKY—A BLEND OF SELECTED WHISKIES. SIX YEARS OLD. 86.8 PROOF. SEAGRAM-DISTILLERS CO., N.Y.C. 


Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1961 








THE FIRST STEP TELLS YOU... 


that you’re in a truly modern club. And that step, of course, has to be on a carpeted floor. 

Just like theatres, hotels, restaurants and bowling alleys...the modern club also must 
provide its members with the soft, luxurious atmosphere that only fine carpet can provide. 

Is carpeting more costly? Actually, when you consider all maintenance costs, the right 
kind of carpeting often costs less than other types of flooring. And the right kind of car- 
peting is the type that is made especially to withstand rough use and heavy traffic. This 
means carpeting loomed by famed Alexander Smith and distributed by National Theatre 
Supply Company. 

As one of American’s largest carpeting contractors, National installs miles and miles 
of commercial carpeting every year. National offers the greatest variety of fabrics, patterns 
and colors in carpeting designed specifically for use in public buildings. And National can 
also supply many other quality products such as furniture, restaurant equipment, appli- 
ances and fixtures...all under simple, money-saving package financing plans. 

If you’re in the market for carpeting, make sure you get the best value for your money. 
Your National man can provide estimates and suggestions at no cost. With 32 National 
branches from coast to coast...you’ll find a branch near you! 


NATIONAL THEATRE SUPPLY COMPANY Gp 


50 PROSPECT AVE., TARRYTOWN, N. Y. © MEDFORD 1-6200 SUBSIDIARY OF GENERAL PRECISION EQUIPMENT CORPORATION 





Meek retired in July as dean of the 
school of hotel administration, Cornel] 
University, Ithaca, N. Y. 

The menu was as follows. Zakouski; 
Pate d’Foie; Smoked Salmon; Shrimp 
Carolines; Chicken Duchess; Quiche 
Lorraine; Orange Petticakes with 
Soused Duck; Blinis with Caviar «nd 
Sour Cream. 

Dinner: Consomme Royale with 
Quail Eggs, Cheese Straws; Mississipi 
Lump Crabmeat Souffle, Crayfish 
Sauce, Snow Peas; Supreme of Phe as 
ant Boistelle, Artichoke Fond Beau- 
harnais; Scholastic Punch; Sweetbread 
Bonne Maman; Crown Roast of Lamb, 
Spinach and Rice Dressing; Chrysanthe- 
mum Salad; Continental Cheeses, Bis- 
cuits; Strawberries Flambee in Fairy 
Floss, Petits Fours; Demi-Tasse: 
Cognacs, Liqueurs, Mints, Cigars. 

As would be expected in a club run 
by CM’s author of Wine Pressings, 
wines were an important part of the 
dinner. They included, after Vermouth 
Cassis, Sherry and Dubonnet: Magnum, 
Chablis Blanchot, 1955; Schloss Voll- 
rads Kabinett Spaetlese, 1953; Caber- 
net Sauvignon, Ray, 1947; Magnum, 
Chateau Lafite Rothschild, 1928; Les 
Beaumonts, 1929; Steinberger Kabinett 
Feinste Trockenbeerenauslese, 1921. 


Professor Howard B. Meek, recently 
retired dean of the school of hotel ad- 
ministration, Cornell University, Ithaca, 
N. Y., will receive an honorary Golden 
Plate Award from the Institutional 
Food Manufacturers Association in rec- 
ognition and appreciation of his 39 
years of devoted service to the hotel 
and food service industries. 

Professor Meek, who recently was 
appointed executive director of the 
National Council on Hotel, Restaurant 
and Institutional Education in Wash- 
ington, will receive the IFMA award 
at the association’s annual meeting De- 
cember 5-7 in Chicago. He will be only 
the second person to receive the award 
on an honorary basis, the first being 
Frank J. Wiffler, former executive vice 
president of the National Restaurant 
Association. 


The Beaumont (Tex.) Club, orga- 
ized in 1921 and one of Texas’ oldir 
business and professional men’s clubs, 
has announced it will occupy the four‘h 
floor of the new First National Bark 
building to be erected in the cent:r 
of the downtown business district. 
Manager of the club is C. L. Sancy 
McDonald. 


Construction on the building was ‘o 


(Continued on page 64) 
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Se eae ne at ae Cena 


Seta ss Sew 


PAUL McCOBB 


wants to feed your guests 


Paul McCobb, outstanding designer of 
furniture, furnishings and accessories 
has turned his talents to the design of 
America’s most beautiful: Contemporary 
styled institutional line of china...and 
Jackson manufactures it exclusively. 


Paul McCobb wants to help you feed 
your guests at a greater profit in 1961. 
The china service you use creates the 
lasting impression your guests form 
while dining. For more than two decades 
purchasers of Paul McCobb’s designs 
have been singled out as discriminating 
connoisseurs. — 


The Paul McCobb China line incorpo- 
rates several new construction develop- 
ments including lift-up edges on_plates 
and tapered bases on cups... designed 
to slash your breakage costs: 


We cordially invite you to visit our New 
York City Showroom recently designed 
by Paul McCobb and:considered to be 
one of the most attractive showrooms in 
the chinaware industry. Our location... 
225 Fifth Avenue at 26th Street, where 
we occupy a main floor showroom of the 
world famous “Gift Building.” 





... profitably in 1961 


EXCLUSIVE DESIGNS FOR 


JACKSON 


VITRIFIED CHINA 





“See the complete Jackson line Booths 
#2157; 4007-4011, National Hotel 
Exposition, November 6-9, New York City 
Coliseum.” 


For immediate information on the Paul 
McCobb line as well as our vast selection 
of custom pattern possibilities in the reg- 
ular Jackson line, see your nearest 
Jackson franchised dealer, or write to-us 
directly. 


JACKSON VITRIFIED CHINA CO. 


FALL S:OREE K,..PA. 


ice needs toa [ 


up to 450 Ibs. a 100 Ibs. cost last longer, 


day—choice of as little as 15¢ cont wage 
cubes or cubelets without diluting 


no more ice 
to buy, store 


Dependable, | or handle 
low cost, convenient 


Frigidaire | 


crushed or 


Iee Cube LL 


Makers — 


cubes available 
24 hours a day 





3 models —7 cube/cubelet combinations 


up to 450 Ibs. per up to 220 Ibs. per day CMY-22A 
day CMZ-45A. Cubes, z= All cubes or all 
cubelets, or both with : : cubelets. Porcelain 
optional ‘“Twin-Bin.” : enamel work top. 
Variable thickness: i: Variable thickness: 
VY,” to 1”. 91/2 sq. ft. a YA" tol” 8. sq. tt. 
floor area. up to 110 Ibs. per day CMZ-11. floor area. 
All cubes or cubelets. Variable 
thickness: 1/44” to 1”. Only 6 sq. 


ft. floor space. 
All capacities based on 24-hour operation. 





Call your Frigidaire distributor, or write Frigidaire Division of General Motors, Dayton 1, Ohio 


Wii FRIGIDAIRE 


PRODUCT OF GENERAL MOTORS 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1961 























How We Sold Our Membership 
On Our Completely New Clubhouse 


Pre-planning, good public relations 
paved the way for successful rebuilding 


By Forrest J. Large, Manager 
Plum Hollow Golf Club 
Detroit 
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ry club manager has a right to 
E hudder at the thought of having a 
completely new interior to sell his 
me: ibership. We did it at Plum Hollow. 
But. as they say, “it took a lot of doing.” 

takes teamwork between manage- 
ment and committees to make a club- 
house a practical operation as well 
a thing of beauty. I’m proud to say 
that management and the club staff 
played an important part in the de- 
cisions that were made on our project. 

Everyone has his own ideas about 
interiors, especially the women. And, 
although we should know better, it is 
always a surprise to find out how many 
of the “old members” are downright 
sentimental about those heavy leather 
chairs, the puffy divans, the old-type 
bars, and a _ hundred-and-one other 
things they had come to like in a club 
they had used for years. 

So, after our club had been com- 
pletely burned out November 10, 1959, 
we had the problem of not only build- 
ing an entirely new clubhouse, but 
also completely refurnishing and _ re- 
furbishing it. For this task, our board 
appointed a furnishing committee 
chairman—Dr. E. Bruce Foster—who, 
in turn, named five other men and four 
women. The four women turned out 
to be one of Dr. Foster’s smartest 
moves, as you will see later. 

Dr. Foster and his committee decided 
that they would look to Detroit’s fam- 
ily-owned J. L. Hudson department 
store for their furnishing because of 
their excellent reputation for standing 


At top of facing page, a view of the 
formal lounging area, at bottom, the 
dining room viewed from lounging area. 
Dark brown composite cork material was 
used in roof area where lights are seen. 
At top of this page, the entranceway 
foyer with controversial golden-orange 
rug in a rugged, contemporary setting. 
Center, the women's lounging area. At 
right, a corner of the directors’ and 
private-party dining room. Plantina on 
wall at left is silhouetted by indirect 
lighting. 









































behind everything they sell. Hudson’s 
in turn, determined that on a project 
of this kind, which involved a prestige 
club with a budget of approximately 
$150,000 for the new interior, they 
would take full advantage of the talent 


































Above, the formal dining area, showing 
artificial plantings in dividers. At bot- 
tom, one of the controversial mobile live 
plantings in the formal lounging area. 
Plantings are moved on casters, rugs 
rolled back and stairs between area and 
dining room pulled out when the room is 
converted to a dance floor. 



















of Harley Earl Associates, an_ inte; 
nationally known design firm locate 
in Detroit. Accordingly, they comm 
sioned that organization to accompli 
the entire designing phase of the proj 
ect. 

Everything was fine, so far, w'th th 
board and the members. But it wasp’ 
long before the interior-design peopl 
came up with floorplans, desig» cop. 
cepts, and recommendations, eplet 
with color swatches, fabrics, careting 
furniture selections, and so fo:th, 

Then the fun began! Some 0f oy 
older members “blew the roc: off’ 
Here was a sweeping new-type ‘nterio; 


—harmonious, contemporary,  :ttilitar. 
ian—but a far cry from what it had 
been before. With rumors ‘naking 


their rounds of the membership, the 
wives immediately became con: erned, 
And it was then that the four ‘:vomen 
members of the furnishings conimittee 
were invaluable. 

They demanded a full run-down om 
the entire refurnishing plan. And they 
got it, quickly and efficiently. from 
C. Craig Paul, the Harley Earl As. 
sociates’ vice president in charge of the 
project. 

He gave them a full-scale presenta. 
tion, stressing the fact that we weren't 
recreating the old Plum Hollow club- 
house, that the architectural firm had 
provided a new exterior, that there way 
a new look, a different layout, more 
masonry, far more window area, and 
the like. He emphasized the fact that 
all of these factors dictated conten- 
porary treatment and furniture. He 
went into special detail on the women’ 
locker room, lounging area, and the 
other places which were of particular 
interest to the women. 

What was the result? The women 
were 100 per cent for it, providing 
they were kept informed of the prog- 
ress as the refurnishing proceeded. 
And it wasn’t long before the attitude 
of even some of our “die-hard men- 
bers” changed and were willing to a 
least “wait and see.” We heard les 
and less comment along the order of 
“Yes, but in the old club we had. .? 
In this manner, the worst crisis of our 
refurnishing had been passed. svccess- 
fully. 

But a top-notch design firm comes 
up with a host of new ideas—the kind 
that the more conservative members 
are liable to look at initially with a 
jaundiced eye—for instance, the plant: 
ings 
golden-orange rug in our foyer, the 
vertical-latticed dividers, and _ wall-to- 
wall carpeting throughout the _ocker 
rooms and casual area, to mention 4 
few. 

Some thought it “was going to» far 
when a large mobile planting wa 
grouped in the middle of what is fre: 








(both real and_ artificial), the. 
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quently used as our dancing area. A 
few thought it unnecessary to have 
attificial plantings along one whole 
side of our large private-party or di- 
rectors dining room. There were a 
couple of comments about the washed- 
stone background for some of the floor 
plantings. 

But when it was pointed out that 
the mobile plantings, heavy though 
they zre, can be moved easily, can be 
grouped differently to provide constant 
relief from sameness of appearance in 
the formal lounging area, actually en- 
hance the appearance of the dance 
floor when the area is converted for 
that purpose, and when they actually 
saw 10w the planting looked when 
“ever thing was in its place,” the last 
of th: “doubters” were convinced. 

Ot! ers questioned the practicality of 
the ¢vtificial plantings in our formal 
dinin’ area. “Won’t it take up too much 
room: “Doesn’t it hide the view 
fom the diners?” “Won't it make it 
harde: for the waiters?” These were 
some of the questions asked. 

Bu! when it was shown that the 
planters were designed to take min- 
imum floor space (they are only 15 
inches wide); that they produced a 
warm, luxurious, and homey atmos- 
phere: actually provided an intimate 
aura for our members’ dining, and in- 
terfered in no way with the efficient 
service of our members . . . again there 
was satisfaction. 


As for the golden-orange carpet, 
there was no doubt that it was bold 


and dramatic. It does startle some 
people. But it is impressive and in per- 
fect harmony with the rugged contem- 
porary feeling of our foyer. It actually 
personifies the immense difference be- 
tween the old and the new. And it is 
now rare, indeed, that there is any- 
thing but enthusiastic comment from 
the membership and the many guests 
who visit here. 

The “Peekless Bar” for the women’s 
locker room was one of the most talked- 
about features of that area of our new 
clubhouse. We heard some comments 
which might have been interpreted as 
critical from older members’ who, 
remembering the simplicity of our old 
quarters, murmured comments like “too 
flossy” or “reminds me of the blind- 
pig days.” What this really is, is a 
little turntable which enables the la- 
dies to scribble out an order, place it 
on the turn-table, whirl the fixture so 
that the bartender in the men’s locker 
room can find out what drinks they 
want. Then when the drinks are ready, 
he places them on the turntable and 
whirls it so that the women on the 
other side can take their refreshments. 

As for the wall-to-wall carpeting in 
locke: rooms and casual areas, we have 
always had rugs in the aisles of our 


locker rooms. But the designers spec- 
ified a special carpeting which resists 
wear from golf-shoe cleats, promises 
maximum endurance, and has become 
a universal hit with both the men and 
women members. 

While the walls were being deco- 
rated, the draperies hung, the carpet- 
ing laid and other basic finishing 
touches added, it was surprising how 
many menibers and their wives made 
it a point to visit the new clubhouse 
regularly. We made it a policy to 
point out these features and explain the 
progress and the thinking behind our 
total-interior scheme. Our staff, the 
furnishings committee members, and 
the Harley Earl personnel, cooperated 
in this program. No doubt this col- 
lective effort helped materially to win 
favor and build enthusiam for the 
transition from our old clubhouse to 
our new. 

But without doubt also, through our 
monthly club magazine and via special 
letters to our members, a friendly and 
warm anticipation was built up. 

And what was the result when our 
new million-dollar facility was com- 
pleted? A complete success, and one 
which is reflected graphically in dol- 
lars and cents, as well as enthusias- 
tic attendance and use. 

Our President’s Ball (the formal 
opening of our new clubhouse) was 
far oversubscribed. We served 537 
members and friends, and almost with- 
out a hitch. It has been like that ever 
since! 

We are serving banquets for more 
than 600 people (accomplished by us- 
ing the dancing area for dining). At 
least 450 attend all of our dances. 
Group parties which normally used to 
number 30 or 40, are now attended 
by 50 or 60. Our three bars have never 
done as much business. It seems that 
every one of our members reflects an 
enthusiasm which not only brings them 
more frequently to our club, but stim- 
ulates the organization of private 
parties by our members at the club. 

There are ups and downs whenever 
a club builds and furnishes a new 
facility. But by “selling” both the men 
and women during the process and by 
relying on top professional help to 
accomplish it, it can be an enormous 
and soul-satisfying experience. In the 
windup, a fine facility with a superb 
interior makes a big investment pay 
off handsomely. @ @ 


At top of page, one of three bays in 
the men's locker room. The bays, this 
one viewed from an aisle, are used for 
informal lounging and as card areas. Cen- 
ter, another view of one of the bays. 
At bottom, the men's grill, showing wall- 
to-wall carpeting and rugged contempo- 
rary motif furniture. 
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How clubs, mew ee old, imi » othieenc 
of operations and produce mem : 
satisfaction through innovations 








On the preceding pages you read how one club 
planned carefully to produce a new clubhouse that 
would satisfy its membership and yet be an efficient 
facility for the club staff. 

On the following pages you'll read how several clubs 
solved specific problems through renovation, remodel- 
ing and/or purchase of new equipment. The problems 
solved were not unusual. In fact, they were typical of 
many clubs’ problems throughout the country. It is the 
hope of the editors that you'll be able to pick up an 
idea or two you can use in your own club. 
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A view of the completely remodeled dining room at Westmoreland Club. 


Members Respond to 
Attractive Facilities 


By Frank H. Rolfes 
Executive Vice President 


Cincinnati Club 

Cincimnatt 

WW: constantly strive to make our 
club facilities and services more 

attractive to increase usage by the 

members and we are pleased to report 

that our increased sales indicate that 

our members are responding to our 

treatment. 

During the past year we have com- 
pleted, or are completing, several major 
improvements: 

New front entrance doors have been 
installed at a cost of $5000. 

We have completely renovated our 
men’s lounge. The room’s character 
was changed and it was renamed the 
“Harrison Room.” It was completely 
tefurnished, including the addition of 
an RCA color tv set, at a total cost of 
$20,000. The room is restricted to use 
by male members until 5 p.m. when 
family groups are permitted, and it 
also is used in the evenings for cock- 
tails before special club. dinner func- 
tions. 


We have completely renovated many 
of our sleeping rooms. Sixteen of our 
smaller rooms were reduced to eight 
large rooms, making one room out of 
two in each case. We installed 20 ad- 
ditional Fedders room air conditioners 
and 20 additional Zenith tv sets. We 
now have 60 of our transient rooms 
air conditioned and tv equipped. We 
have installed electric valves with 
thermostatic controls in all of our pri- 
vate dining rooms and the _recon- 
structed sleeping rooms. The cost of all 
of the above was $45,000. 

We have purchased more than 1500 
yards of carpeting for the lobby, pri- 
vate dining rooms and sleeping rooms 
at a cost of $15,000 

New kitchen and dining room equip- 
ment includes: a Hobart dishwasher; a 
30-gallon stock pot; an egg_ boiler; 
three chafing dishes; 15 round banquet 
tables; two stainless steel sinks; a new 
stainless drain and back splash under 
and behind our stock pots and steamer. 

A new complete vacuum system was 
purchased for our heating system at a 
cost of $3500. 

We have purchased new equipment 
for our exercise room at a cost of 
$900, including a bicycle, a rowing ma- 
chine, four mats, a golf practice net 
and two complete weight-lifting sets. 

| 
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New Dumbwaiter Saves 
Time and Labor 


By Conrad Medina, Manager 


Westmoreland Club 
Wilkes-Barre, Pennsylvania 


A complete remodeling of our main 
dining room has resulted in a 
decided increase in patronage and 
obvious membership satisfaction. It also 
brought about more efficient operation. 
The installation of dumbwaiter serv- 
ice has kept our waiters in the dining 
room more, rather than the kitchen, 
and has helped our older waiters con- 
siderably because it cuts down the 
lengthy walking that was formerly im- 
pairing their efficiency. 

The $25,000 project included the 
covering of the walls, from the top of a 
chair rail to the ceiling, with grass 
cloth vinyl, and installing wainscotting 
on the lower part of the walls. The 
chair rail was installed around all walls, 
and all windows were permanently 
secured with brass screws from the 
outside to provide maximum efficiency 
for the existing air conditioning sys- 
tem. 

Wall to wall carpeting was installed 
and this can be removed so that the 
room can be turned into a ball room 
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on occasions. New wall and ceiling 
fixtures of polished brass were in- 
stalled. 

In a service area between the dining 
room and adjacent coffee pantry we 
installed a screen and shelf combi- 
nation to facilitate service. It consists 
of two- by six-inch fir plates and studs; 
the dining room side has a %-inch 
square edge gypsum wall board below 
the shelves, and the shelves, dividers 
and all exposed woodwork are of solid 
birch. 

In this area are an electric roll 
and food warmer and base cabinets 
with stainless steel tops. In here, too, 
is the duplex subveyor which serves 
two floors of dining room facilities and 
transports empty dishes directly to the 
dishwashing area. It has been a great 
factor in saving time and labor. & & 


Club Completely 
Renovates Interior 
he interior decoration portion of a 
$400,000 major renovation program 
now underway at the Maplewood (New 
Jersey) Country Club has been com- 
pleted. 

The physical improvements consist of 
numerous external changes, a new 
swimming pool, and the construction 
of two entirely new wings, one housing 
a lounge, the other a new, larger din- 
ing room. The redecoration program 
in the original clubhouse was under 
the direction of James B. Edwards and 
Co., contract interior design consult- 
ants. 


Above, the new dining room and, at bottom of the page, the new lounge at Maple. 
wood Country Club, Maplewood, New Jersey. 


In the new lounge, the walls are 
covered in beige and gold silk damask 
with gold carpeting throughout. The 
various chairs, couches and_ settees 
were custom made; these pieces are 
covered in tweeds woven to look like 
silk and vinyls in shades of misty blue, 
foam green and old gold. All fabrics 
have been treated for soil resistance 
and easy maintenance with the Perma- 
Dry process. There are side draperies 
at the large windows in colors that 
echo the upholstery fabrics, and all 
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windows have adjustable roman shades, 

In addition to the new lounge, the 
old lounge and the new dining wing 
were redone. The original lounge was 
redecorated to carry out the Georgian 
decor of the clubhouse. The color 
scheme in this room is sapphire blue 
and emerald green in the furniture 
coverings, with the vividness of the 
upholstery and the warmth of | the 
paneled walls in contrast with the 
light weight, off-white, silk curtains. 
In the foyer off the lounge there is 
a new sofa, imported from England, 
covered in a hand-woven fabric of 
beige, blue and gold. 

The new dining room is red and 
white—walls a heavy white burlap 
with a red over-design; the chair seats 
are white, the casement curtains are 
off-white linen, and the carpet is a 
red tweed. The imported Venetian 
chandeliers are red and gold and 
rheostat controlled. @ @ 


Two New Machines 
Solve Club’s Ice Needs 
By Eugene Gspann 
Assistant Manager 


The Down Town Club 
Philadelphia 


I February of this year we insta'led 
two new ice cube makers at a cos’ of 
$3700, and since their installation we 
have not had to purchase any addition- 
al ice as had been the case previou'ly. 

The two Carrier machines are in- 


stalled on a _ 2000-pound - stainless 
steel, cork-lined storage box with sp- 
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Engineered Loveliness... the permanent 
beauty of Stevens Simtex* tablectoths 





Only today’s most-advanced weaving techniques, plus 
Stevens exclusive Basco* protective process, can 
produce such lasting luster, such life-long, lint-free 
gleaming beauty ina tablecloth. Our fabric engineers 
know how to weave stamina into fine combed-yarn 


| P STEVENS & CO.,INC. 
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tablecloths, then give them the only truly permanent 
finish—Basco, for unsurpassed durability and long- 
range economy. Choose your Stevens Simtex table- 
cloths in white or fashion colors. Ask your dealer to 
show you the new exquisite Parnell Camelia Pink. 
*Service Mark Licensed by J. B. & S. Co. 


FINE FABRICS MADE IN AMERICA SINCE 1813 


STEVENS BLDG., BROADWAY AT 41st ST., NEW YORK 36, N. 
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arate compartments for cubes and 
crushed ice. The ice cube makers are 
rated at 450 pounds each and one unit 
has a crusher attachment. 

The two machines are able to build 
up a sufficient reserve over the week- 
end, when our club is closed, to offset 
the heavy demands for ice during the 
middle and end of the week. They 
replace two older machines and a much 
smaller storage chest. @ Mf 


Club Completes New 
Teenage Room, 
Accounting Office 


L. J. Griffis, Jr., General Manager 


Vestavia Country Club 
Birmingham, Alabama 


O" club is in the process of a 
complete remodeling and we have 
just finished the first of two stages: 

A new accounting office relocated 
and attached to the executive office; 

And a new teenage room connected 
with the swimming pool and near the 
tennis courts. 

While it is too early to report on 
the benefits these projects will give the 
club, they both are in line with our 
keeping the club up-to-date. 

The completion of our program will 
include: 

1. Enclosing our terrace. Here will 
be a new bar, overlooking the moun- 
tain area; a new informal dining 
room. We also will redesign the lounge 
and living room as well as redesign 
our ladies card room. 

2. New women’s locker room and 
lounge. 

3. New enlarged men’s grill and 
locker facilities and a special card room 
in the locker room. 

4. Enlarged kitchen facilities in- 
corporating the old teenage room and 
present bar. @ 


“Island Cooking’, Efficient 
Ice-Making Are Features of 
Our Remodeled Club 


By G. Mead Grady, Manager 


Brown’s Run Country Club 
Middletown, Ohio 


W: recently have completed a re- 
modeling and redecorating pro- 
gram in order to render better service 
to our members and provide a more 
efficient operation for our staff 

The program included: enlarging 
the kitchen, including increased equip- 
ment; food and liquor storerooms; 
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employes’ dining room; enlarging the 
cocktail lounge; building a new men’s 
grill; adding a private dining room; a 
new women’s locker room; women’s 
and men’s coat rooms; a new living 
room lounge; complete redecoration 
of the entire club; and last (but not 
least!), a new manager’s office. 

Our kitchen design features “island 
cooking.” We purchased a new double- 
deck Hotpoint broiler and Hotpoint 
three-deck oven. The cooking battery 
and baking department are back to 
back. This entire “cooking island” 
boasts a_ stainless steel hood with 
ventilating through the roof. This de- 
sign is not only efficient, but we find 
it much easier to keep it clean and 
sanitary than the old arrangement. 

A new walk-in cooler gives us added 
space, because now we have one cooler 
exclusively for meat and another for 
fresh produce. 

One labor saving factor is the design 
and location of our ice-making equip- 
ment. Our Scotsman ice machine, lo- 
cated along the kitchen wall next to the 
bar, sits over a large stainless steel 
bin. The bin has doors on either side 
and protrudes through the wall into 
the back bar area. This permits the 
bartenders to get ice from the bin as 
they need to, as well as serving waiters 
and/or kitchen staff from the kitchen 
side. This location has completely elim- 
inated the carrying of ice. 

One unusual bit of construction is in 
our men’s grill. For the interior walls 
we have used weather-beaten barn 
siding. The wide, oaken boards are 
silver-gray in color and look very rus- 
tic. The boards, which are estimated 
to be 75 years old, were purchased 
from a farmer and had to be removed 
from an old barn. 

Having a private dining room has 
proved a great convenience to the mem- 
bership and, of course, has given the 





Coming in November 
A Roundup of 
Party Ideas 


CLUB MANAGEMENT next month 
will present a number of tested 
party ideas from managers of 
small and large clubs. There will 
be ideas you can use in your club. 
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club added revenue. The remodeling 
program itself brought about many ad- 
vantages to the club, perhaps the main 
one being the pride of our membership, 

Ee 8 


Planning and Teamwork 
Produce Efficient 
Air Conditioning System 


By Arthur W. Richardson 
Secretary-Manager 


The National Club 
Toronto, Canada 


gee problem of ventilating and air 
conditioning five private dining 
rooms, a library and a billiard room--an 
area of 18,000 square feet with 14-‘oot 
ceilings—recently was solved by our 
club through the architect, contractor, 
interior decorator and club manager 
working as a team. 

The National Club, located in central 
downtown Toronto, a city of almost 
1% million, opened its present club- 
house in 1905. Blending modern con- 
veniences into a strictly Georgian type 
building requires the services of a 
fully qualified architect and a_sea- 
soned interior decorator. 

The clubhouse, a four-story building, 
is pocketed among skyscrapers of more 
than 20 stories. Thus, the first proposal 
of window units at an installed cost of 
about $9000 was discarded because 
ventilation was required in addition to 
air conditioning and because of the un- 
sightliness of the units. 

The alternate plan, which was 
adopted at a completed cost of $21,540, 
provided the following: 

A 15-ton Carrier air conditioning 
unit was installed with the water cool- 
ing tower on the roof. Necessary duct 
work was concealed by authentic plas- 
tered ceilings and cornices hung three 
feet below the original. The unit was 
set to provide a temperature of 72 
degrees; however, thermostats were 
provided for each room, with the tem- 
perature controlled by electric heat«rs 
in the air supply duct. The system is 
quiet, unobstrusive and the memb«rs 
are well pleased with the results. 

All other dining and lounge roo 1s 
were cooled by package units rangi ig 
from three- to seven-ton capacity, ccn- 
cealed by wall panels. We found ti at 
for a city club, where the peak peric 4s 
total three to four hours daily, it was 
more economical to cool and ven‘i- 
late rooms as required individua ly 
than to operate a single system cc1- 
tinuously for the entire clubhouse. 

| 
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Bright colorful table linens create a “company” 
atmosphere, mark your restaurant as first class. 
All Artex linens are of 6.5 ounce 100% mercer- 
ized cotton Momie Cloth, guaranteed to stay 


ART TEXTILE CORPORATION 
HIGHLAND, ILLINOIS 
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60 colors, 20 patterns, all sizes 


fresh and crisp through hundreds of washings. 


Ask your linen supplier to show you Artex table 
linens, or send the coupon today. 


Sead to: 


Art Textile Corporation 
1405 Walnut Street 
Highland, Illinois 


Please send the Artex Catalog illustrating all 20 patt 


We [buy [ rent linens for 
tables size _ x 


—— _ (number) 
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Automatic, single-tank Hobart dishwasher was 





placed -lona outer glassed-in wall of kitchen in the 71 Club, 
affording its operator the best view a dish washer ever had. 


How a Small Kitchen Serves 


300 Diners Efficiently 


ee efficiency in minimum 
space was the keynote in plan- 
ning the gleaming, stainless steel kitch- 
en of the new 71 Club, 40 stories up 
in the Executive House, Chicago’s first 
new hotel in more than 25 years. 

The modern kitchen design and up- 
to-date equipment of the exclusive 
club, which opened in April, comple- 
ment striking decor and design set in 
the dining room, cocktail lounge and 
roof garden. 

The kitchen is one of the major 
dividends of careful planning that be- 
gan almost two years ago. Instead of 
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trying to serve the club's diners from 
the hotel’s main kitchen 39 floors below, 
it was decided to install a completely 
self-contained kitchen on the same 
floor as the club, General Manager 
A. M. Quarles said. 

The result is a food preparation area 
that provides enough refrigeration fa- 
cilities, cooking equipment, storage cab- 
inets, work tables and dishwashing 
equipment to serve 300 diners, the 
club’s capacity. And it’s all accom- 
plished in less than 800 square feet. 

As in most kitchen designs, menu, 
traffic flow and number of diners to 
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be served were major considerations 
as were the specialties which the club 
wanted to offer its membership. 
Working against this background 
with the 13 by 60-foot space set aside 
for the kitchen, Alex Janows & Co.,. 
prize-winning Chicago designer-mai 
facturer-installer, designed a_kitche 
which meets all these requirements 
The proposed menu for the 71 C! 
called for emphasis on broiled ste 
and chops, so one of the  starti 
points open hearth broii 
tended from the kitchen but open to 
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Be known as the bar that serves the best of eversiiiliie: 
Customers know and appreciate the difference. It pays. 


it leaves you breathless 


THE GREATEST NAME IN VODKA 


80 {ND 100 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS. (DIV. OF HEUBLEIN), HARTFORD, CONN. 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 194! 33 








Above, an open hearth broiler was the starting point for kitchen design. Made of 

stainless steel, it extends into the dining room over fountain and pool, but is 

tended from the kitchen. Below, the designers called’ for a steam cooker with freezer 

base, fitting equipment to the menu. Stainless steel cabinets and refrigerators are 
used throughout the kitchen. 


the dining room. The broiler, fabricated 
of stainless steel, extends into the din- 
ing room over a fountain and _ pool. 
In addition, there’s a gas broiler near- 
by. 

Another feature included because of 
its adaptability to a club operation 
was a three-compartment steam cooker 
with a freezer base. Frozen vegetables 
are stored in the freezer and cooked 
to order in the steamer, Fob Dioguardi, 
food and beverage manager, pointed 
out. 


Automatic doors are one of the im- 
portant factors in the efficient, un- 
cluttered traffic flow into and out of 
the kitchen. Waiters trigger the open- 
ing mechanism for the doors by step- 
ping onto floor mats at the entrance 
and exit. 

Compensating for space limitations, 
the service pickup area was _ placed 
just inside the door from the dining 
room. Thus waiters do not have to 
pass the entire length of the narrow 
room to pick up orders. 
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The dishwashing section is along the 
outer, glassed-in wall of the kitchen, 
giving the operators a sweeping view 
of the city below. The kitchen js 
equipped with an automatic, single. 
tank, rack-type dishwashing machine 
and a recirculating dish scrapper de. 
signed and built by the Hobart Mann. 
facturing Co. This compact machine js 
capable of washing almost 5000 dishes 
an hour. 

Soiled dishes are bussed from the 
dining areas to a long, stainless steel 
table with an overhead racking shelf. 
A three-horsepower disposer is sei into 
the table for elimination of the he wier 
food wastes. 

Dishes pass through the dishwash. 
ing machine in racks and move onto 
another stainless steel table, {rom 
which they are quickly and easily trans. 
ferred to nearby storage cabinets, 
Large pots and pans are hand-washed 
in a double sink across the room. 

Heavy gauge stainless steel was 
used in all kitchen equipment. For 
maximum sanitation and to keep main- 
tenance to a minimum, the steel tables 
and cabinets are of one-piece, crevice. 
free construction with coved corners. 
The entire job was field-welded. 

The large main dining room is at 
one end of the kitchen, the lounge 
and roof garden at the other end. There 
also is a mezzanine with a small “di- 
rectors” room. 

Named for its address, 71 East 
Wacker Drive, the 71 Club originally 
was to become a heliport and observa- 
tion deck. 

Floor to ceiling windows, 13 feet 
high, permit unrestricted view of the 
city from the dining room. There also 
is a ribbon of windows behind the 40- 
foot bar, facing Lake Michigan. The 
outdoor terrace is surrounded by panels 
of grey plate glass nine feet high. 

The long bar is upholstered in black 
leather and there are 42 sterling silver 
inserts, each 8 by 16 inches, set into 
the top. Hand glasswashing has been 
eliminated by installation of an under- 
counter Hobart dishwasher for bar- 
tenders’ use. 

There are virtually no painted sut- 
faces in the 6000-square-foot club. 
The walls are done in black, suede 
finish vinyl, contrasted with pane 
ing of East Indian laurel wood. 

Suspended from the 16-foot cei ‘ing 
in the dining area are white plexi 
glass parabolic shapes screening the- 
incandescent lighting. Mosaic divi: ers 
of Colorado quartz set in mortar are 
another striking feature, as are six ive 
Prodocopus trees planted in huge stone 
urns. 

The club is open for luncheon, cock 
tails, and dinner six days a week «nd 
for special occasions on Sunday. @ & 
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At left, the television lounge and reading room of the 


new Locust Mid-City Club; at right, the foyer of the new club. 


New Club Pleases Varied ‘Tastes 


he new quarters for the 41-year- 

old Locust Club of Philadelphia, 
illustrious for its many charitable and 
philanthropic activities, are a blending 
of the tastes of an earlier generation 
with contemporary design. The club is 
managed by Anthony Cardella. 

The club, which has been merged 
with the newer Mid-City Club and is 
now known as the Locust Mid-City 
Club, occupies a handsome new mil- 
lion dollar building. And, it has moved 
back, after an absence of 33. years, 
to the street from which it took its 
name. 

The club is, in effect, a mirror of its 
membership. Reminiscent of an older 
Philadelphia, the new building has a 
conservative facade of red brick with 
small multi-paned windows, a grace- 
ful white entrance door, a spanking 
white marble entrance step. The look 
is modest and formal, the building 
being an unpretentious two-stories high, 
with a third level—underground—fully 
utilized for private dining areas. 

Twenty-five rooms—some public, 
others private—are housed in this nos- 
talgic building and it is in these that 
departures are made in styling, lighting, 
use of vibrant colors and modern ma- 
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terials, all the accomplishment of Nor- 
man Associates, design consultants of 
Bala Cynwyd, Pennsylvania, to whom 
the original design contract budget was 
awarded. 

Norman Associates had many tastes 
to please since the combined member- 
ship took an active, and occasionally 
partisan, interest in the interior beautifi- 
cation of their club. Older members 
were strong for crystal chandeliers, the 
mulberry leathers and wood panelling 
which distinguished earlier clubs of 
conservative taste. More youthful mem- 
bers plugged for a cocktail lounge 
where easy-maintenance plastics, tor- 
toise wall covering and foam rubber 
comfort were more acceptable. 

Since the club has now, for the 
first time, reserved private dining 
rooms, reception areas and dressing 
rooms for women’s use, there was also 
need for complimentary lighting, pastel 
backgrounds and furnishings of lighter 
scale. The problem of satisfying these 
diverse preferences and needs, for cre- 
ating a unity among them, was resolved 
by the creation of transitional areas be- 
tween the distinct areas of traditional 
and modern. 

Seventy per cent of the decorating 
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budget was applied to the main floor, 
which contains the main dining room, 
a handsome room 75 feet long by 40 
feet wide and capable of seating up- 
wards of 200 persons; the main kitchen; 
the modern bar, the foyer, main lounge 
and check room—all approached from 
the starchy main entrance through the 
foyer which is transitional in decor. The 
walls are sheathed in a pale silk vinyl 
damask, a bronze chandelier lights a 
marble stairway with paldao wood 
handrail and the visitor proceeds 
through paldao doors enhanced with 
sculptured oval panes of gold tinted 
imported glass. These doors open into 
the panelled lobby from which one can 
view the modern cocktail lounge, rich 
in orange, black and gold naugah: des, 
inflexible plastics and vinyl floor ti ings 
—and the main dining room, serei:e in 
colonial blue colorings, lighted by 
domed and etched chandeliers, deeply ° 
cushioned in carpeting. In the ore 
modern room, the bar, which is a di si 

of blonde maple block with a flo: ti 

handrail of soft covered foam rui ber, 
is islanded. Floor tilings are ap) lied 
with great practicality and good } oks 
to the coved base and sides of the bar. 

(Continued on page 38) 
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OTHE TAYLOR WINE COMPANY, INC., HAMMONDSPORT, N ‘. 


Shed a rosy aura around the hour . . . with the gay, delicious 
magic of Taylor New York State Pink Champagne. You'll love 
the way it sparkles and shimmers . . . like a thousand pink stars. 
You'll be delighted with its fresh, delicate taste and captivating 
bouquet. This glorious new champagne was born after years of 
careful cultivation of special pedigreed grapes in the favored 

soil and climate of New York’s Finger Lakes Region. 


TAYL@K 


pink champagne 
... you'll love it 
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HOTEL AND RESTAURANT 


. among 
desserts, just 
as silverplate 
by Oneida is 
the outstand- 
ing favorite 
in fine 


tableware. 


NEW! 


Batoust 


ONEIDA LTD. 
SILVERSMITHS 


ONEIDA ols 


SILVERSMITHS 





See Oneida’s complete line 
of fine silverplate and stain- 
less at your equipment 
dealers. 


DIVISION 
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Using Leftovers 


ie the Radarange came along 


portions of a standing prime rib 


| left over one day to another always 


presented problems. 

Not all of us have as yet found the 
opportunity to install radar cooking 
which really does solve that problem. 

If you have seen this marvel of 
science—take a slice of yesterday’s 
prime rib on a cold plate and in seconds 
transform it so that even experts can 


| hardly tell the difference between it 


and a similar slice from a rib roasted 
for that day’s meal—you know what a 
boon this radar cooking is to the feed- 
ing industry. 

Of course, leftover prime rib can be 


| used in many other ways, too, none of 


which, however, seem as acceptable to 
the club member or restaurant patron 


| as the appetizing, palate-intriguing 


“Slice of Prime Rib.” 

Cold roast beef (that is, prime rib) 
always has some market, particularly 
in summer. 

Roast beef hash, (dicing the roast 
meat instead of chopping or grinding 
it) usually has good sales acceptance. 

Meat pies offer a disposal chance for 
some although at the Kansas City 


| Club we like to start our meat pies with 


raw meat rather than cooked. 

The English have a flavorsome way 
of utilizing this leftover—one they call 
“Brawn’—the roast beef being  in- 
corporated with its gravy and some 
gelatine into a loaf which is sliced and 
served cold. I was so intrigued with 
this concoction when I made a voyage 
on the Canadian Pacific liner that I 
had it for almost every meal except 
breakfast. 

The other day I ran across this recipe 
credited to Hampshire House, New 
York, and its Chef Henry Heller, and 
it sounded good to me. 

While the season for cold dishes is 
nearly over, we sometimes have many 
warm days at this time of year and I 
think your members will like our varia- 
tion of Chef Heller’s recipe: 


Roast Beef Salad 


114 Ibs Roast Beef, cut into thin squares 
1 cup of thinly sliced onions (2 medium 


onions) 
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1 cup julienne strips of green pepper 
(1 large pepper) 

1 cup salad dressing with a litt'e Lea 
and Perrins added. 

Lettuce leaves 

hard boiled eggs, cut into quarters. 

medium-sized tomatoes, cut into seg- 
ments. 


vw 


Combine beef, onions and green pepper. 
Add dressing and mix well. Place mixture 
in bowl lined with lettuce leaves; garnish 
with tomato and egg. Serves 6. @ @ 





Varied Tastes 
(Continued from page 36) 


The dining room is completely fluid, 
since all wall cabinets made for it 
are castered and the room can _ be 
adjusted within hours’ notice for ban- 
quets or intimate dining. Approxi- 
mately a thousand yards of Firth carpet- 
ing, some wool, most of the more mod- 
erm Acrilan fiber, have been laid in 
various reaches of the club’s 26,000 | 
square feet of floor space. In the dining 
room, the expansive white draw-dra- 
peries which filter the daylight at one 
end of the room repeat the carpets 
blue-gold design and coloration. The 
same pattern has been etched on cach 
globe of the three massive chandeliers 
which provide dinner lighting, this all 
controlled by rheostat. All china and 
silver are decorated with the graceful 
L monogram designed by Norman As- 
sociates for the Locust-Mid City Club. 

Members who plumped for burgundy 
leather chairs have them upstairs in the 
television lounge and reading room—- 
a man’s room—walled in white leather } 
newspaper print wall coverings. 





The Locust membership who in |our 
decades of association have relocated 
their club four times, and the Mid- 
City members who matched then: it 
moves over a shorter span of association, 
are all proud of their permanent hvead- 
quarters. “Unquestionably,” says presi- 
dent George Sall, “we have the firiest 
clubhouse in this city, with every «on- 
ceivable accommodation for the wel- 
fare and comfort of its membership.” 
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Skilfully blended of choicest ingredients, 
Sexton homogenized Salad Dressing is a 
time-end-money-saver for any volume food 
serving operation. It takes just a minute 
to combine it, in 8 to | proportions, with 
Sexton Thousand Island Mix or Tartare 
Sauce Mix. Not much longer to whip in 
Roquefort or blue cheese for a Roquefort- 
type dressing. Or with your own special 
variations, create a distinctive “chef's 
salad”’ dressing. 

And for widest satisfaction, be sure to 
stock several Sexton ready-to-serve dress- 


ings. Superb mayonnaise, non-separating 
French and exquisite Paris are three of 
the most popular. 

JOHN SEXTON & CO. 
Serving the volume feeding market since 1883 


Quality Foods 





At left, El Toro Room; at right, The Mandalay Room—to be seen at the National Hotel Exposition. 


‘Show Time’ in New York 


To Spotlight Designs for Dining 


lub Managers Day will again be a 

feature of the National Hotel Ex- 
position in New York City’s Coliseum 
November 6 through 9, and the four 
New York area chapters of the CMAA 
will have a booth (M-17) at the show 
where club managers from all over the 
country can drop in and rest during 
the exposition. 

Always the first day of the show, 
Club Managers Day will again this 
year include a four-chapter meeting 
(New York City, Metropolitan, Con- 
necticut and New Jersey) and details 
will be announced in the November 
issue of CLUB MANAGEMENT. 

The hotel show itself will feature the 
latest in new equipment and products 
from hundreds of manufacturers. 

And a feature attraction of the show 
this year will be Designs for Dining, 
a model market place for interior decor 


40 


... Club Managers Day Again a Feature 


aimed at assisting food service people 
in creating within their own establish- 
ments more attractive interiors to pro- 
duce an increase in income. 

Designed by Ellen L. McCluskey, 
A. I. D., this year’s Designs presents 
six interiors, five dining rooms and one 
cocktail lounge, contained within a 
pavilion 42 by 40 feet. 

Because executive business luncheons 
have become a big source of revenue 
for small restaurants, and because of 
the interest in this type of operation 
(for example, half a dozen new lunch- 
eon clubs have sprung up in New York 
during the past 18 months), the de- 
signer has created the El Toro Room, 
a Spanish theme room with a menu 
of predominantly steak and chops. In- 
cluded is a bar. Wrought iron sculpture 
is used in the execution of the chan- 
delier and three wrought iron sculp- 
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tures placed on the wall depict th 
phases of a bull fight. 

Other rooms include Mandalay ( 
donesian decor highlighting the F 
Indian menu), Gourmet Buffet (row: 
the-clock service for discriminating 
trons), Le Chasseur Bar (continer ‘ 
bar and cocktail lounge), Chambre 
Amour (the height of sophistica « 
dining) and Cake Basket (gay and 
viting coffee shop). 

Besides Designs for Dining, the hc 
show will house several other exhil 
which visiting club managers will w 
to see. Included is a Kitchen Mode 
zation Clinic, created by Arthur V. 
Dana (this year’s CMAA confere: ¢ 
seminar speaker). 

The Clinic, cooperatively sponso: 
by 14 leading equipment makers, | 
two objectives, according to Mr. Dai a: 
1. How to get the most from yc ur 








FOOD DESERVES THE FINEST CRACKERS 


Here are the most popular crackers in all America ... NABISCO. 
When your customers see an assortment of NABISCO Individual SEND FOR FREE BOOKLET AND SAMPLES 
rvice Packets in a big, friendly cracker basket, they know that you aes a ee ee 
snow how to please their taste and appetite. NABISCO’S Individual i. 
‘vice Packets offer top quality products, always delivered fresh Chiisiinaiaa 
fem our ovens to you and kept fresh in attractive moistureproof pen 
ce:'ophane packets. Easy, economical to serve, cuts food cost—no 
wa ste of time, no waste of crackers. Just over a penny per serving! ® 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1961 








































































Above, Cake Basket, another of ihe six interiors to be seen in Designs for Dining at 

the National Hotel Exposition. Immediately below, a deluxe double suite to be seen 

in the 1962 "Room of Tomorrow.’ At bottom, Le Chasseur, another of the Designs 
in Dining interiors. 














kitchen equipment purchasing dollér; 
2. How to select kitchen equipment th it 
is specifically applicable to the nee |s 
in the kitchen of the operator. 

Still another display that will int: r- 
est city club managers is the Roc n 
of Tomorrow designed by Emily M |- 
ino. This year the designer has : t- 
tempted to put a homey atmosphxc ‘e 
in the room, keeping maximum ma >- 
tenance efficiency. 

But the heart of the show this ye r, 
as it is every year, is the dazzli.g 
display of products and equipment : s- 
sembled by the leading food serv: :e 
manufacturers and purveyors throug :- 
out the country. 

Many regular advertisers in CL 3B 
MANAGEMENT will exhibit at the sho y. 
Following are their booth numbers | yr 
handy reference: Aatell & Jones, In .., 
2065; AutoBar Systems, 3231; Ang: l- 
ica Uniform Co., 2133 2134; Baker 
Linen Co., 2168; Bally Case and Co: 1- 
er, Inc., 1194-1195; Benco Par 
Favors, Inc., 2057. 

G. S. Blodgett Co., 1082-1084; Ca.- 
ada Dry Corp., 2107; Caterer’s Equi p- 
ment Co., 2000; Chairmasters, Inc., 
2085; Cleveland Range Co., Americ:in 
Gas Association section; Conway Import 
Co., 2059-2060; Duke Manufacturiig 
Co., AGA section; Durkee Famous 
Foods, 3018-3019; Duvernoy Bakerics, 
Inc., 2104-2105. 

Food Warming Equipment Co., 1032; 
Franklin Products Corp., 2132; James 
G. Hardy & Co., 2193; Heywood- 
Wakefield Co., 4109; Howe Folding 
Furniture, Inc., 2122-2123; Hunt-Wes- 
son Sales Co., 3204-3205; International 
Silver Co., 2091; Jackson China, 2157; 
Kraft Foods, 2045-2048; Legion Uten- 
sils Co., 2161-2162; Libbey Glass, 
2176-2177. 

Mason Candlelight Co., 1189; Miller 
Brewing Co., 1128; Midwest Folding 
Products, 3162-3163; National Cash 
Register Co., 2167; Oneida _ Silver- 
smiths, 2185; Park & Tilford-Schenl:y 
Industries, Inc., 3182; Polar Ware Co., 
3154-3155; Louis Rastetter & Sons C»., 
3084-3085; Qualheim, 1009-101); 
Scotsman Queen Products, 1042; Se:o 
Co., 1107-1108; John Sexton & C 
2169-2170. 

Shane Uniform Co., 3157-3158; Sh 1- 
by Williams Mfg.. Inc.. 2152; Shen: 1- 
go China, Inc., 1159-1162; Shwayc >r 
Bros., Inc., 3089; Harlow C. Stahl C >., 
2158; Sterling China Co., 1029-10: ); 


< 


Sterno, Inc., 2183-2184; J. P. Steve is 


& Co., 2181; Thonet Industries, Ir : 
2081; Tri-Par Mfg. Co., 2159. 

Troy Sunshade Co., 2076-2079; V in 
Munching & Co., 3249; Vita Food 
Products, Inc., 3002-3003; Henry Vi 
Machine Co., 2201; Vulcan Hart Cor »., 
1039-1041; Walker China Co., 317 3- 
3179; Wear Ever Aluminum, Inc., 21 8 
2189, 2204-2205. @ = 
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Big, solid, slow-melting 
Scotsman Ice Machine. 


You get a never-ending source of profits through 
labor-saving convenience and customer satisfaction. And 
just think .. . a Scotsman Ice Machine will give you 100 


lbs. of ice cubes for as little as 15¢. 


Scotsman, offering the largest line of cubers and 
flakers in the industry, has a model for your exact needs. 


Cool your ice costs with a Scotsman. Start today to 


“reach in” for a scoop of profits. 


QUEEN PRODUCTS DIVISION 


Albert Lea, Minn. 


SCOTSMAN’ 


+ KING-SEELEY ASF THERMOS CO. 


cE 


ice cubes from your own 


Here’s a scoop of profit 





You profit most with 


M A C H 


N E S /16 
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Mail to: Queen Products Division, 
King-Seeley Thermos Co., 
10 Front Street, Albert Lea, Minn. 





On the Cover: 


New York City’s 


RRR sssaccaees 
bse 


HARBOR VIEW CLUB 
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Shown here is the club's lobby. Warm wood tones, color, and marble are arranged in 
contemporary design to create an atmosphere of friendly welcome to greet members and 


he Harbor View Club (the dining 

room of which is featured on the 
cover of CLUB MANAGEMENT | this 
month) holds title to one of New 
York City’s most historic addresses on 
one of her most famous streets—Num- 
ber Two Broadway. H. A. Owen, Jr., is 
manager of the luncheon 
club. 

The club, which was completed two 
vears ago, is located on the 27th and 
28th floors of the building and has a 
membership roll of executives from the 
city’s fast-moving business world. Ar- 
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exclusive 


their quests as they enter. 


chitectural design of the club is con- 
temporary and emphasis is on comfort. 
Window walls dominate the main rooms 
commanding a panoramic view of New 
York Harbor, from Battery Park to 
Sandy Hook. 

Among the facilities the club offers 
members are a handsome reception 
room, a long, spacious lounge, a bar, 
a main dining room with seating for 
nearly 300; and eight private dining 
rooms. 

Decor throughout the club incorpo- 
rates mellow wood paneling, plantings, 
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and soft color harmonies. In the dining 
room a nautical setting provides a ba: k- 
ground for the expansive view of (1e 
harbor. 

To avoid any of the discomfort ti at 
occurs when facilities become crowd d, . 
membership in the club is limited to 
450 resident members and 200 nco- 
resident members. Manager Owen s: ys 
the efforts of the club are direct :d 
toward providing a luncheon retr at 
where busy executives can pause di r- 
ing the day to enjoy fine cuisine aid 
beverage service. @ 



















~), When the Best costs you Less... 


= , WHY PAY MORE? 
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ALU = 
DOUBLE BOILERS MINUY M 


DOUBL 
BOILERS 
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: Windsor 
~ SAUCE PANS 





‘ Heavy Duty 
DOUBLE ROASTER 


ie 


SPAGHETTI STRAINER 









36 Std. 


Standard Weight 
: STOCK POTS 
DISHPANS 


f 
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Standard Weight 


BAIL KETTLES DOUBLE ROASTER 


1701% --—__ 
170214 ee ens 


170314 : 1701%¢ 
7041 00 
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Compare These Quality Features... 


—— ay 


= Heavy duty, hard aluminum alloy for rugged, practical service ... 
fast, even heat distribution. 


= Abrasion and corrosion resistant. 
= Rounded corners for quick, easy cleaning and maximum sanitation. 
= Extra strength and thickness at tops and bottoms. . . extra thick edges. 


COMMERCIAL ALUMINUM 


Prices slightly ca 
highe west of Me 


the Rockies Write today for catalog HARLOW C. STAHL CO. « 2940 E. EIGHT MILE RD. e DETROIT 34, MICH. 
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The ‘Edu-Vacational’ Conference At Miami Beach 


Seminole Mac 


The Sunshine State of Florida is 
recognised as the nation’s playground 
during the winter season, and we are 
sure that many managers will take 
advantage of the location of the 35th 
annnual CMAA conference in Miami 
Beach, February 28 to March 3, 1962, 
to combine education and vacation. 

Early room reservations are a pre- 
requisite for a successful conference, 


February 28—March 3, 1962 


Harry B. Manning 


Vice-Chairman—Arrangements 
Timuquana Country Club 
Jacksonville, Florida 


first because it is being held during 
the peak of Florida’s winter season, 
and second because we anticipate 
breaking all previous attendance rec- 
ords. 

The Deauville and Carillon Hotels 
are in close proximity, on the ocean 
front, and rooms are comparable at 
both establishments. Reservation forms 
have been mailed to you and if you 


Conference Calendar 





Wednesday, February 28 


7:30 a.m.-6:30 p.m.—Registration 
Desk and Chapter Hospitality 
Suite open. 

9:00 a.m.-4:00 p.m.—National 
Board of Directors meet for 
day, including luncheon. 

1:30 p.m.-4:30 p.m.—Tour of area 
clubs. 

4:00 p.m.-5:30 p.m.—Chapter 
Presidents Meeting. 

6:15 p.m.-7:30 p.m.—Reception 
honoring Regional Directors. 


Thursday, March 1 


7:30 a.m.-8:15 a.m.—Head Table 
Breakfast. 

8:30 am.-10:15 am.—Opening 
Session and Keynoter. 

10:30 a.m.-11:15 a.m.—First Semi- 
nar. 

11:30 a.m.-12:15 p.m.—Second 
Seminar. 

12:30 p.m.-2:00 p.m.—Luncheon 
honoring Allied Associations 
and §. A. C. 

2:00 p.m.-4:45 p.m.—Meetings: 
Nominating Committee, 25- 
Year Club, etc. Gold Star Ses- 
sion. 

6:30 p.m.-7:30 p.m.—Formal Re- 
ception. 

7:45 p.m.—Formal Dinner honor- 
ing Outgoing Board. 


Friday, March 2 





7:30 a.m.-8:15 a.m.—Men’s Break- 
fast. 

8:30 a.m.-9:30 a.m.—Legal As- 
pects. 

9:45 a.m.-10:30 a.m.—Third Semi- 
nar. 

10:45 a.m.-11:30 a.m.—Fourth 
Seminar. 

11:45 a.m.-12:15 p.m.—Reception. 

12:30 p.m.-2:00 p.m.—Luncheon 
honoring Old Timers. 

2:30 p.m.-4:20 p.m.—Tax Clinic. 

2:30 p.m-4:30 p.m.—Round 
Table: University, Athletic, 
Petroleum and _ Luncheon 
Clubs. 

6:00 p.m.-7:30 p.m.—Reception 
honoring Chapter Presidents. 


Saturday, March 3 


8:30 a.m.-10:30 a.m.—Round 
Tables: Country Clubs and 
Town Clubs. 

11:30 a.m.-2:00 p.m.—Brunch 
and Closing Sessions, Elections, 
etc. 

6:00 p.m.- ? —Informal Luau at 
Poolside honoring new Board 
of Directors. 


Sunday, March 4 


7:30 a.m.-12:00 Noon—Breakfast 
or Brunch. 

9:00 a.m.—National Board Meet- 
ing. 
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Harry B. Manning 


have not sent yours in, we earnestly 
request you do so NOW. 

Many reservations have already been 
received by the headquarters hotel, and 
although room requests are arranged 
according to date received, you may 
be assured that your room will be up 
to the standard of excellence main- 
tained at the finest Miami Beach re- 
sort hotels. 

“Seminole Mac” welcomes his pale- 
face brothers to Florida in 1962 but 
reminds them “not only Indians need 
reservations.” 

The entire Sunshine State Chapter 
is behind the 1962 Miami Beach con- 
ference, and among the many combin- 
ing their efforts to make this a year 
which will long be remembered by 
club managers are the following: 

Robert E. Yoxall, Country Club of 
Coral Gables, general chairman; Harry 
B. Manning, Timuquana Country Club, 
Jacksonville, vice chairman, arrange- 
ments; William A. Tucker, Lauderdale 
Yacht Club, Fort Lauderdale, vice 
chairman, hospitality. 

Arnold J. Wall, Riviera Country 
Club, Coral Gables, secretary treasur- 
er; Jefferson S. Craft (Chairman), San 
_ Country Club, Jacksonville; J. 

ave Anderson, “Doc” Perkins, Harl 
Sasser, Clark Upp, advisory committee. 

Earl Sasser, Lake Region Yacht & 
Country Club, Winter Haven, adver- 
tising; J. Dave Anderson, Rio Pinar 
Country Club, Orlando, competitions 
and golf tournament; Mrs. Woodbury 
P. (Mabel) Burr, Seminole Club, J.ck- 
sonville, ladies. 

Mr. Yoxall, program; Mr. Manning, 
publicity; “Doc” Perkins, Bradenton 
Country Club, registration; Terry Be- 
nard, Coral Reef Yacht Club, Miami, 
reservations; William Thew, Kings- 
Bay Yacht & Country Club, Mi:mi, 
transportation; and Hector McNeil, 
Manalapan Club, entertainment. & ® 
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No time like now 


MR. WERNER LEWIN 
SPEAKS UP FOR RIPE OLIVES 


“For buffets, relish trays, big dinners, 
we always include Ripe Olives. 
Big ones.” So volunteers 

Werner Lewin, sales-catering 
manager of the Fairmont Hotel 
in San Francisco. 

“Frankly, we’ve tried omitting 
Ripe Olives to learn whether 
guests would miss them. 

I can tell you this: people don’t 
hesitate to ask for them.” 

Very special, these big dark ones. 
Ripe Olives take longer to grow. 
They’re the only olives allowed to 


mature naturally ...on the tree, 
in golden California sunshine. 


RIPE OLIVES 
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How the I.A.C. 
Handles Floor 


Maintenance 
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Opposite page, top to bottom: Manager C. M. Corya of the I. A. C.; 
elevator lobby with terrazzo floor; banquet room with maple flooring; 
Hillyard “Maintaineer" John Koessler and two housemen_ inspect 
Vermont marble floor of front lobby. This page, from top: third : 
floor grill with ceramic tile floor; bowling alleys, which require special ’ ; Aisa poli 2 4 ot 
care; gym floor gets its share of maintenance. ihe , 


bya pe hs ” 


H” can you maintain club floors for maximum beauty 
and safety? How can you stimulate the interest of em- 
ployes in floor maintenance products and train them to use 
these products for maximum results? The answers to these 
questions are important to any manager concerned with the 
proper care and keeping of a clubhouse. 

C. M. Corya, manager of the Indianapolis Athletic Club, 
has found a way to keep his floors in immaculate shape 
and to interest his employes in making the most of the 
products used. 

“Although I do not qualify as a floor maintenance ex- 
pert,” Mr. Corya says, “I do know what results I want and 
what standards of appearance and safety I want main- 
tained.” This also involves preventive maintenance. 

Mr. Corya emphasizes that his problem is complicated 
by the fact that within the club he has Vermont marble, 
terrazzo, vinyl asbestos tile, ceramic tile, several areas of 
wood floors that require specialized treatments, as well as 
carpeting. Depending upon the floor, its use, and the type 
and the amount of traffic the floor will carry, each floor has 
to be cared for daily according to its own peculiarities. The 
gymnasium floor and play areas of an athletic club pose 
additional problems. 

According to Manager Corya, his most successful floor 
products are purchased when he has the sales representa- 
tive and the housekeeping staff at a joint demonstration. 
The employes take much more interest in the product if 
they can be convinced by the sales representative that they 
are the best available. He believes that if a floor treatment 
program is to be carried out for maximum results, the first 
step is training the custodial staff in the use of the products 
selected. 

“John Koessler of the Hillyard Sales Company has been 
most helpful to us. With his cooperation and time our em- 
ployes have refinished all of our floor surfaces,” mentioned 
Mr. Corya. 

The Indianapolis Athletic Club is 36 years old and most 
of the floors are the original ones. One of the reasons for 
the long-lasting beauty of the floors is that Manager Corya 
believes every floor, regardless of the type of surface, 
should be sealed thoroughly. Besides the improved appear- 
ance of a sealed floor Mr. Corya reports that once the floors 
are sealed properly labor cost is reduced greatly. 

At the club floor products are kept in a central location. 
On top of each barrel there is a sign clearly stating the type 
of product, its use, and the proper amount to use. Through 
this type of planning, training, supervision and the intelli- 
gent selection of quality, labor-saving products, floor care 
problems at the Indianapolis Athletic Club are anticipated 
and solved before they cause concern. @ @ 
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kitchen and 
dining rooms 


on different levels? 


If food still travels by foot from floor to 
floor in your club, you may not know how 
much simpler service can be with a modern 
Sedgwick Dumb Waiter! 


City Club Costs Are Rising 


he cost of operating private city 
clubs in the United States is rising 
faster than club revenue. This was a 
conclusion developed by a recent na- 
tional survey of the economic health 


| of 50 representative city clubs. The 
| survey, entitled “Clubs in Town and 
| Country—1960-61,” also includes sta- 
| tistics on 50 country clubs and was 
| conducted by the accounting firm of 
| Harris, Kerr, Forster & Company. 


During the past eight years total 


| revenue and dues in city clubs have 
| advanced 27%, payroll and related costs 
38%, and other operating expenses 21%. 


According to the survey, the trend 


| from 1959-60 to 1960-61 for city clubs 


showed that a gain of 1.5% in gross 


| revenue and dues proved insufficient to 


| offset the increase of 2.1% in total 


BENEFITS 


Faster service to guests using the same 
number of waiters —or fewer 


Possible payroll savings 


Reduction in confusion, fewer service 
accidents 


Soup served hotter—ice cream 
delivered frozen 


Happier members, more contented help 


SAVE LABOR 
Sedgwick Electric Dumb Waiters speed 
service between any number of floors by 
the touch of a button. Safe, dependable, 
economical in operation. Complete with 
interlocked doors and signals at each 
landing. Many replacements of obsolete 
equipment in clubs throughout the country 


operated dumb waiters available for 


with efficient Sedgwick units. Manually | 
| 


limited and occasional duty. 


FREE ENGINEERING SERVICE 


Engineering service based on 68 years 
of specialized experience includes sur- 
vey of your problem, recommenda- 
tions based on your club’s needs and 
budget, complete estimate —all with- 
out charge or obligation. Let us help 
you improve your food or bar service. 
Write today! 


Sailpasel. 


MACHINE WORKS 
263 WEST 14th ST. * NEW YORK 11 
Other Sedgwick products: PASS WINDOWS 
CORRESPONDENCE LIFTS * SIDEWALK ELEVATORS | 
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operating costs and expenses and, as 


| a result, there was a decrease of 9.9% 


in the balance available for interest, 


| depreciation and amortization. 


Geographical Divisions 


The 50 city clubs included in the 
survey had a total membership of {5,- 
131 during the past year and their 
gross revenue and dues exceeded 54.7 
million dollars, of which 95.7% was 
required to absorb operating costs and 
expenses. 

The major expense of a private club, 
whether in town or country, is the pay- 
roll. Payroll and related costs, includ. 
ing payroll taxes, comprised 65.9% of 
the city clubs’ operating revenue of 
39.6 million dollars (exclusive of dues), 

Annual dues per regular member in 
city clubs averaged $208 during the 
past year, an advance of 4.5% over the 
year before and the average city club 
member spent $416 at his club this 
past year for food, drink and miscel- 
laneous items. 

For a copy write Dept. CM, Harris, 
Kerr, Forster & Co., 18 E. 48th St,, 
New York. @ 


Size Classifications (Membership) 





Ratios to Total Income East South 





Sales and Income— 
cept Dues: 


Minor Operated Depts. 
Sports Activities 
Other Income 


Mid- F Under 1,001 1,501 Over 
on 10 2,500 2,500 


701.500 To 2.500 








Total Sales and Income 





Departmental Expenses: 
Food and Beverages 
Rooms 
Minor Operated Depts. 
Sports Activities 





Total Departmental 


Expenses 87.0% | 86.0% 





Net Departmental Income . 13.0% | 14.0% 





Less Unapportioned : 
Expenses: ' H 
Clubrooms H 
Entertainment—Net 
Administrative and General : 

Heat, Light and Power 
Repairs and Maintenance 


~ 


_ 
TA > ew 


R 


Nive e 





Total Unapportioned 


Expenses 40.5% 





Net Cost of Operations 
Membership Dues and 


Guest Fees 


26.5% 





Dues Available for Fixed 
Charges 


Rent, Taxes and Insurance 





Balance of Dues Available 
for Debt Service, Capital 
Improvements, Etc. 





Variations in Membership 
and Dues Rates—1960-61 | 
Based on 1959-60: ; 
Membership: i 

Regular Members + 


1% 
All Other Classes of 


1% 


— 2.1% 


+ 2.1% 
=i 6 





Total Membership + 1% j+ 


1% 


+ 11% — 16% 





Annual Dues Rate— 
Average Per Regular 
Member __ tb 45% 





ib 44% + 3.3% 


+ 4% + 94% 








Note: Payroll Taxes and Employee Relations Distributed to Each Department. 
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Design consultant Guy Norman of Guy Norman 
Associates selected Firth’s distinctive carpeting to 
redecorate the Philadelphia Locust Mid-City Club. 
The pictures on this page show three of the Club’s 
interiors beautified by Firth floor coverings. 

More than 800 yards of Firth’s custom tailored 
carpeting were used in the Club’s lobby cocktail 
lounge and dining room; patterns so subtly keyed 
to the decor, perfect coordination and harmony 
were achieved. The result — another outstanding 
interior design through the luxury of Firth. 

If you’re looking for imaginative selection, come 
in and see Firth’s depth of color, variation of tex- 
ture, and brilliant contemporary or rich traditional 
designs. Select Firth for Contract Carpeting de- 
signed to offer you the ultimate in durability, 
economy and, of course, luxury. Be sure that 
there’s Firth carpeting in your plans. Distinctive 
design at every budget level. 


FIRTH CARPET COMPANY 


295 FIFTH AVENUE, NEW YORK 16, N. Y. 


Pa 
: s.. 
~ —_— 
ay : 
4 ~ $ oY 
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Survey Shows Country Clubs 


In Better Financial Position 


ountry clubs came a little closer 

to making ends meet in 1960 than 
in 1959 as the result of rather sub- 
stantial increases in dues income, ac- 
cording to “Country Club Operations 
in 1960,” the 12th annual study pre- 
pared on the subject by Horwath & 
Horwath, accountants and consultants. 
The study covers 52 clubs located near 
38 principal cities. 

While none of the groups of clubs 
included in the study had dues income 
available for members’ equity in 1960, 
the deficiencies of the medium-sized 
and large clubs were lower than in the 
preceding year. The ratio of the defi- 
ciency to dues for the small clubs was 
the same as in 1959. 

There has been a steady upward 
trend in both dues income and the cost 
of operations in recent years. Unfor- 
tunately, the amount of money coming 
in has not always increased at a faster 
rate than the amount going out. 

The clubs supplying operating data 


for this study were divided into three 
groups—small, medium-sized and large 
—on the basis of dues income. 

The study covered such aspects of 
club operation as dues and entrance 
fees, payroll ratios, food and beverage 
departmental results, golf course and 
grounds expenses and depreciation and 
/or rehabilitation expenditures or re- 
serves. A list of some of the findings 
follows: 


1. Because 1960 dues income rose 
faster than operating costs and fixed 
charges, two of the three groups were 
able to report increases in the pro- 
portion of such income available for 
depreciation, compared with 1959. 


2. Only the large country clubs had 
depreciation charges rise in relation 
to dues income. 

3. Rehabilitation expenses and/or 
reserves were up in all three groups, 
with the rise in the medium-sized 
group being the sharpest. 


4. Twenty clubs reported increases 
in the annual dues per regular mem. 
ber over the preceding year, while 1] 
of the clubs raised the entrance or in. 
itiation fees charged to regular mem. 
bers. 


5. In both the small and the large 
clubs the ratio of total payroll to total 
income, including dues and _assess- 
ments, was higher in 1960 than in 1959, 
while in the medium-sized clubs the 
increase in total income made possible 
a slight decrease in the payroll ratio. 


6. The small clubs continued to have 
the lowest ratio of the net cost of 
clubhouse operations to dues income, 
the good showing undoubtedly being 
the result of a less complex style of 
operations. 


7. All three groups of clubs had 
lower ratios of restaurant departmen- 
tal profits in 1960 than in 1959 to 
both total dues income and total food 
and beverage sales, with the profit ra- 
tios for the medium-sized clubs show- 
ing the severest drop. The medium- 
sized clubs lost money on food sales in 
1960, in contrast to a very slight profit 
in 1959. Restaurant operations were in 
the black for that group, however, be- 
cause of profitable beverage sales. The 
small clubs continued to have the high- 


(Continued on page 81) 





Club members travel-minded? 


here’s HOW TO PLAN GROUP TOURS 


ASK Mr. FOSTER FIRST: Group travel is carefree, it's fun, and it 
means amazing savings. Ask Mr. Foster Travel Service is at your command 
with wonderful group tours of the Caribbean, Europe, Hawaii, and 


even simple out-of-town visits. 


We handle all the details—transportation, lodgings, itineraries, extra 
services you may want, and then we pass the savings on to you. About all 
you'll have to do is pack your bags and stand ready for pleasure. Just 
Ask Mr. Foster first! Let us be your club travel agent. 


WHERE’LL IT BE? CLIP HERE AND MAIL TODAY 


ASK Mr. FOSTER tesvei service 


STANLEY EISMAN A. P. VILLAIN 
510 West Sixth Street 


Los Angeles 14, Calif. 


200 South Michigan Ave. 
Chicago 4, Ill. 


THomas C. ORR 
30 Rockefeller Plaza 
New York 20, N.Y. 


Send me further information and suggested itineraries on your Club Travel Plan. 
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Now... from 
Shelby Williams... 


in addition to the finest 
wood seating, 
Shelby Williams offers 


a complete selection of 


superb quality, highly styled 


metal chairs. 
Aboveall... 
Quality and Style 


STYLE 
9051 


TWENTY-FIVE HUNDRED WEST OGDEN AVENUE, CHICAGO 8, ILLINOIS 
4 


SHOWROOMS 
CHICAGO +» NEWYORK CITY + DALLAS «+ DETROIT 


SHELBY WILLIAMS OF CALIFORNIA, INC. 
1319 E. WASHINGTON BOULEVARD 
LOS ANGELES 8, CALIFORNIA 


Manufacturers of fine quality seating 


for institutional and contract use. 


a4 
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Officers: 


President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Vice President 


JOHN BENNETT, Commercial 
Francisco. 


Club, San 


Secretary-Treasurer 
JOHN OUTLAND, Dallas Country Club. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut 
N. W., Washington 6, D. C. 


Ave., 


Directors 
RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


WILLIAM J. HODGES, Paradise Valley Coun- 
try Club, Scottsdale, Ariz. 


FREDERIC H. HOLLISTER, Scarsdale 
Club, Hartsdale, N. Y. 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


EVERETT L. WOXBERG, Evanston Golf Club, 
Skokie, Ill. 


CLEM YOUNG, Cleveland Athletic Club. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Golf 


Regional Directors 
Joseph Brem, Oak Hill C. C., Rochester, N. Y. 
Jules Cates, Rosswood C. C., Pine Bluff, Ark. 


R. Alan Chesebro, Brae Burn C. C., West 
Newton, Mass. 


Paul F. Donnelly, Country Club of York, Pa. 


Horace G. Duncan, Cherry Hills C. C., Engle- 
wood, Colo. 


Raymond G. Froehlich, Beaumont C. C., Tex. 
Arnold L. Huber, Weber Club, Ogden, Utah. 
Stuart Johns, Minneapolis Golf Club. 


Erich J. Kruger, Burlingame C. C., Hillsbor- 
ough, Calif. 


Emil M. Lepp, Hillcrest C. C., Los Angeles. 


Lynn W. Markham, Petroleum Club, Oklahoma 
City. 


Edwin G. McKellar, Oahu C. C., Honolulu. 
John Polansky, Longue Vue Club, Verona, Pa. 


A. S. Price, Credit Valley C. C., Erindale, Ont., 
Canada. 


Jan H. Richter, Oswego Lake C. C., Lake Os- 
wego, Ore. 


Jack J. Rosemond, Valdosta C. C., Ga. 
James E. Rushin, Montgomery C. C., Ala. 


Alfred Schiff, Knollwood C. C., Birmingham, 
ich. 


James A. Sherertz, University Club of Peoria, 
Ill. 


Charles E. Smith, Chevy Chase Club, Md. 
Philip H. Stone, Whitehall Club, New York City. 
Norman W. Storey, Phoenix C. C. 

J. K. Uren, University Club, Kansas City, Mo. 


Benjamin F. Waskow, Brookwood C. C., Addi- 
son, Iil. 


V. Graham Wright, Pendennis Club, Louisville. 
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Dear CMAA Members: 


Every day all of us wish and work to upgrade our job, our profession and 
our association so that we may gain personal benefits. 

Section 4 of CMAA’s Code of Ethics reads, “we will not permit ourselves to be 
subsidized or compromised by any interest doing business with our clubs.” 

As we go along year to year improving our association’s by-laws, and striving 
to advance our knowledge and abilities as club managers by attending our 
summer short courses and workshops throughout the country and by attending our 
annual conference with its seminars and round tables and its opportunities to 
talk over our problems with other managers, reading our official CLus MaNace- 
MENT magazine with its many informative articles, purchasing and studying other 
trade books and magazines, getting early reports on taxation and other subjects 
through our association’s monthly CMAA Advisor, attending local chapter and 
regional meetings with their educational features—we must not forget this other 
point of payola. Remember, this does not apply only to ourselves but also to 
members of our staffs. 

Lately I have seen editorials in some of the trade papers on this subject. 
Today I have read excerpts from reports of a national meat purveyors associa- 
tion and from a local meat purveyors association’s notes to their membership 
regarding this subject and they are strongly requesting their salesmen not to 
embarass you or your subordinates with offers. 

I know that by and large the club managers in our association have nothing to 
do with payola. Our clubs pay our salaries; and these salaries increase as our 
employers, our clubs’ officers, learn and realize that their managers are always 
working for their club’s best interests. 

And now to the subject of by-laws. Your by-laws committee, your board of 
directors and your executive secretary have not neglected this subject. Proposals 
of the by-laws committee will be mailed to you at least sixty (60) days before 
the Miami conference. 

As you know, “Amendments or repeals may be proposed by the board of di- 
rectors, by any chapter (filed with the executive secretary) and also by any 
member of the association (filed with the by-laws committee for consideration) .” 
Proposals shall be filed at least 120 days before conference—this year the date 
is November 1, 1961. 

If you have some proposal or thought in mind, please send it in; let us decide 
whether it fits the national picture—mail it to me or Ed Lyon; we'll appreciate it. 


Sincerely yours, 
Fred H. Hollister, 


Chairman of By-Laws Committee 








OPEN ENROLLMENT C.M.A.A. MEMBERS 
LOW COST GROUP INSURANCE 
YOU SAVE AS MUCH AS 50% 

Program #1—Sickness-Accident. Tax Free Income. 


Pays up to $400.00 Per Month Plus Hospita! 
Benefits 


Program #2—Pays Accidental Death—$25,000.00 up to 
$100,000.00. 


Request Your Portfolio Today (No Obligation) 


Exclusive 
For 
Members 








Name 





CMAA Group Insurance 
Administrator 


Joseph K. Dennis Co., Inc. City 
175 West Jackson Bivd. 
Chicago 4, Illinois 


Address 








Date of Birth . 
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eadline for entries in the Fred 

Crawford Memorial Award com- 
petition has been extended to October 
31, it was announced this month by 
Robert Dorion, chairman of the CMAA 
editorial advisory committee. He urged 
as many as possible to enter this im- 
portant competition. 

The contest, which will award a 
trophy for the best manuscript on a 
specified subject (this year it is “What 
Club Management Means to Me’), is 
open to CMAA members and is spon- 
sored by the Ohio Valley Chapter. The 
trophy is awarded at the CMAA con- 
ference for one year and an engraved 
replica is presented to the winner for 
permanent possession. The 1960 win- 
ner was Gordon High of the El Paso 
(Texas) Country Club and his winning 
article, as will the article by the 1961 


Deadline Extended for Article Contest 


winner, appeared in CLUB MANAGE- 
MENT. 

Rules include—Length: 2000-2500 
words. Form: Typewritten, double 
spaced, one side of sheet only, in quad- 
ruplicate. Paper: 8% by 11 plain white 
bond (copies on onionskin). Submit to: 
Fred Crawford Memorial Committee, 
c/o CMAA, 1028 Connecticut Ave., 
NW, Washington 6, D. C. 

The editorial advisory committee is 
responsible for the judging of the en- 
tries and selecting a winner. At its 
own discretion the committee may se- 
lect one or more articles for honorable 
mention. 

The trophy is named in honor of 
the late Fred Crawford, manager of 
the Pendennis Club, Louisville, three 
times president of CMAA, and long 
active in the Ohio Valley chapter. 











National Capital 


Reported by Raymond J. Kyber. 
Secretary 


The National Capital Club Managers 
Association held its August board ct 
directors meeting at Louis Nauman s 
Maryland Club in Baltimore. Mr. Nav- 
man and his staff were thanked for the 
superb gourmet dinner served in_ the 
grand manner that only the atmospher 
of the Maryland Club could provide. 


Mid America 


Reported by Ed Fleck, Secretar) 


Members and wives of the Mid 
America Chapter participated in a pro- 
member golf tournament at the August 
meeting held at the St. Joseph Countr; 
Club. Twelve managers and their wives 
were in attendance for the day’s activi- 
ties, an evening cocktail hour and de- 
lectable dinner. 

In attendance at the dinner were di- 
rectors of the club and their wives: Mr. 





“Since 1830 makers 


of furniture for public use.” 


4614—metal legs. 


Available with wood legs. 
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Served with pride 
nation wide... 


and still brewed 
ONLY in 


Milwaukee 
Naturally! 








MILLER BREWING CO., MILWAUKEE, WIS. 


~ 
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Right photo shows hosts for the Ohio Valley meeting at Hiohland 


Country Club who included, from the left: Mrs. Charles Johnson; 
Mrs. Kathryn Boyd; Mr. Johnson, club president; Mrs. William Pear- 
son; Mr. Pearson, chairman of Highland's house committee; and 
Manager Don Boyd. At left, VIP's attending the Indianapolis meet- 


and Mrs. Russell Wales; Mr. and Mrs. 
William Morton, Jr.; Mr. and Mrs. Rob- 


ert Douglas; and Mr. 
Snooks. 


oo 


ing included from the left: Robert Dorion, CMAA director; Mr. and 


Mrs. Charles Menges, chapter secretary; Mr. and Mrs. Thomas 
C. McGuffey, former CMAA president; Mr. and Mrs. S. T. Sheets, 
former CMAA director; Mr. and Mrs. Harry Collins, chapter direc- 
tor; and Mr. and Mrs. C. Maurice Corya, chapter president. 


and Mrs. Richard 





Y ACCIDENTS 
Y WASTE 

Y TIME 

Vv MONEY 


ON EACH CLEANING 


KILLS GERMS IN 30 SECONDS 


Twenty Times Faster Than Phenol 


KVL Tacks TABLET 
BOWL CLEANER 


Fast Dissolving — Seif Mixing 

ELIMINATES ODORS 

Powerful — But Safe! 

Cost Contro! on Each Cleaning 

Removes Rust and Lime Fiim 

Safe on Porcelain Enamel! 

Safe in Septic Tanks 

Ends Acid Accidents 


REDUCES COSTS of LIQUID ACIDS and POWDERS 


BOL TABS The “'Tabiet"’ Bow! Cleaner 
THERE 1S A DISTRIBUTOR IN YOUR CITY 


Horizon induti, 


400 Upper Midwest Bldg. - Minneapolis 1, Minnesota 





After dinner and introductions, Host- 
Manager Roy Carr moderated a round 
table discussion. 


The next meeting was scheduled for 
the Meadowbrook Country Club Sep- 
tember 29, as a joint meeting held with 
the Heart of America Golf Course Su- 
perintendents Association. Host-Man- 
ager Harvey Brown and Host-Superin- 
tendent Howard Denny are both presi- 
dents of their respective local organiza- 
tions. 


Ohio Valley 


Reported by Charles E. Menges, 


Secretary 


Eight new members were elected at 
the August 13-14 meeting of the Ohio 
Valley Chapter held in Indianapolis. 
Headquarters for the Sunday cocktails 
and dinner was the Indianapolis Ath- 
letic Club with Manager and Mrs. C. 
Maurice Corya as hosts; the general 
business meeting and golf tournament 
were held at the Highland Golf and 
Country Club with Don and Kathryn 
Boyd as hosts. 


New regular members elected were 
William E. Attick, secretary-manager, 
Officers Club, Ft. Knox, Ky.; Charles 
T. Kellar, Sycamore Country Club, 
Springfield, Ohio; James C. Livingston, 
Trailsend Club, Dayton, Ohio; Edward 
G. Murdock, Wabash (Ind.) Country 
Club; Stephen G. Norrish, Ft. Wayne 
(Ind.) Country Club; Lee D. Richards, 
manager, Officers Club, Ft. Knox; and 
Robert J. Stoffel, La Fontain Country 
Club, Huntington, Ind. Edward H. 
Seitz, Audubon Country Club, Louis- 
ville, was elected a provisional membe:. 


“What's Going on in Country Clubs,” 
the CMAA’s questionnaire recently seiit 
to all chapters, provided the main 
theme for the business meeting with 
Chapter President Corya handling tle 
questions and answers. A compilation 
of the information gathered at the mee*- 
ing will be sent to the Washington o'- 
fice, as well as all Ohio Valley membe?:. 

Wesley H. Clark, editor, Cis 
MANAGEMENT, won the Olin Mills go-f 
trophy for the second year, with a 
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New way to increase your banquet, wedding 





and private party business 


..- with a little showmanship and specially-shaped 


HOWE folding tables. 


To make your banquet, wedding and other 
private party facilities easier to sell, do this: 

Next time you talk to prospects, show 
them something exciting. Something they 
won’t see everywhere. Do this and your 
selling job is half done ! 

Exciting party facilities are easier to ar- 
range than you may think. All you need 
are: (1) A competent kitchen. (Surely you 
have that already). (2) Tables set-up to 
form unusual shapes and patterns. (This 
last is easily achieved with specially-shaped 
HOWE folding tables.) 

Arrange HOWE crescents in an open oval 
buffet. Set them up serpentine style. Combine 


| HOWE CRESCENT : 3 


HOWE quarter-rounds and your present 
oblong tables in an interesting U-shape. Or 
use HOWE half-rounds to form a closed oval. 


TT tyre 


HOWE QUARTER-ROUND 


Covered with snow-white linen gleam- 
ing silver, a few decorations, and your 
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HOWE HALF-ROUND 


kitchen’s succulent output, any one of the 
dozen set-ups possible with specially-shaped 
HOWE folding tables forms a scene to open 
prospects’ eyes—and their pocket books, 
too. 

Despite their versatility, however, spe- 
cially-shaped HOWE folding tables are not 
one bit less sturdy than other HOWE fold- 
ing tables. Like HOWE oblongs with square 
or pedestal legs, rounds, card-utility and 
small tables, specially-shaped HOWE units 
have the same “‘strength where it counts” 
features. Here are just a few of them: 


1 Park Ave., New York 16, N. Y. 


Howe Folding Furniture, Inc., Dept. CL-101 


Please send me literature showing specially-shaped HOWE folding table arrange- 
ments that can help increase my business. 


1. Riveted and welded, high-grade 
carbon steel angle iron chassis. Unusu- 
ally strong, this chassis is built to withstand 
the strains of repeated folding, unfolding, 
twisting and similar hard usage. 


2. Welded tubular steel legs 142” 
square. These are individually locked and 
corner-braced. Brace ends are riveted to 
the table’s steel legs at one end, the steel 
chassis at the other. Legs are positioned for 
maximum table stability. Smooth glider 
leg caps protect carpeting and flooring. 


3. One-piece solid plywood tops of 56” 
Douglas Fir prevent seam breakage. 
Channel aluminum molding. (Weaker 
frame tops are never used). 


4. Strong, Howe specially-shaped tables 
support up to 2,000 lbs. 
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Name Title 
Institution 

Address 

City. Zone___State 


OCTOBER, 196! 


gross 76, narrowly winning out over 
President Corya. 
Following golf, members and guests 
enjoyed an excellent dinner and dance. 
Club President Charles Johnson wel- 
comed members to Highland; CMAA 
Director Robert Dorion talked briefly 
about national affairs. 
A special women’s luncheon was he'd 
at Hillcrest Country Club with Mar 
Hoffman as host. Presents for the 
women included numbered hat boxes 
with perfume, with lucky winners re- 
ceiving such prizes as a gown, purses, 
billfolds, compacts, tapestry bag, etc. 
a The women’s committee was Mrs. 
Ohio Valley Chapter members during their business session completed the CMAA questionaire Boyd, Ginny Matthews, Helen Ho'f- 
about "What's Going on in Country Clubs." Chapter President Maurice Corya presided. man and Helen Kaskey. 





San Diego 


Reported by Hal B. Serkowich, 
Vice President 


The annual outing of the chapter was 
held at Tom Colby’s Lazy H Ranch 
July 9 with Tom and Midge Colby as 
10sts. 

George McMasters was the winner 
of the men’s golf event and will re- 
tain the trophy until next year. He also 
was the winner of the Canoga Tourney. 
Mickey Hancock won the women’s golf 
event. 

The August meeting was to be held 
at John Palermo’s Voyager Dining 
Room with an evening at the Circle 
Arts Theater afterward. The business 
meeting was to be held September 27 
at President Ray Strickland’s Univers- 
ity Club. 


Philadelphia 


a distinctive | Reported by Charles J. Connor, 
Secretary 


“ - The August 21 meeting of the Phila- 

hotels and delphia Chapter was held at Seaview 

* | Country Club, Absecon, N. J., with 

restaurants . Manager Harold H. Walker and Mrs. 
. Walker as hosts. 


The afternoon included golf on the 
rugged Pines course for some and a 
visit to the Atlantic City racetrack for 
others. About 130 enjoyed cocktails 
and hors d’oeuvres before an excellent 
filet mignon dinner served at tables for 
ten which were bedecked with beauti- 
ful flower arrangements. During and 
following dinner, dance music was 
furnished by the Leroy Bostick trio. 

Our next meeting will be held at 
the Plymouth Country Club, Norris- 
town, Pa. ; 


design for 
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The STERLING CHINA COMPANY 


EAST LIVERPOOL, OHIO 


Write for full-color booklet showing above pattern plus Sterling’s 

complete line of the newest in hotel and restaurant china. 
Name 
Title 
Address, 
City. Zone State 
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’Bama Chapter 








Reported by Lamar Ham, Jr., 
Secretary 
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| The Mobile area club managers were 
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IF 


The spectre of increased payrolls and 
upset of normal crew routine make you 
shy away from further diversification 
or upgrading of your banquet menus... 


YET 


You would respond to new entree deli- 
cacies that erase such problems... and 
assure you the appeal, appearance and 
flavor to meet your Chef’s own exact- 
ing standards... 


THEN 


You should investigate the 22 oven- 
ready Award Brand Delicacies, deliv- 
ered over-night at exact portion prices, 
in any quantity ... that permit you 
generous working margin. 


An Award Brand Classic 


‘ BONELESS SQUAB CHICKEN stuffed with WILD RICE 


With smoothly rounded plump breast and dainty 
drumsticks proudly erect, this entree offers a man- 
sized portion combined with sophisticated flair. En- 
hancing its visual elegance, is the masterfully fla- 
vored dressing of Wild Rice, which any Chef would 
gladly acknowledge as his own. Definitely a prestige 


menu addition in both 10 and 12 ounce portions. 


SEND FOR FREE COLOR BROCHURE 
AND FULL DETAILS 


| pene We < Se  eeees 


| your name: 





RE Se i ee 





city: maa ached 


| 

I 

— ae ee en ee a ee 
; AWARD BRAND 

| DELICACIES 

i] PRODUCTS OF O'BRIEN, SPOTORNO, MITCHELL 

| 


i Dept. CM-O, 333 Clay Street, San Francisco 26, California ' 
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"Bama Chapter members and their wives are pictured at a cocktail party held at the 


Country Club of Mobile August 20. 


Shown at the recent Mobile meeting of the 
‘Bama Chapter, discussing plans for the 
regional conference to be held in Birming- 
ham October 22-23, are, from the left: W. J. 
Adkins, chapter vice president; Lamar Ham, 
Jr., secretary; James E. Rushin, CMAA region- 
al director; L. J. Griffis, Jr., president; and 
Robert G. Brothers, manager of the Country 
Club of Mobile. 


hosts to a two-day meeting of the ‘Bama 
Chapter August 20 and 21. The con- 
ference opened with cocktails and 
dinner arranged by Mr. and Mrs. Rob- 
ert G. Brothers at the Country Club of 
Mobile on August 20. 

The following day members and 
wives boarded a Ryan Shipbuilding 
Corp. houseboat to enjoy fishing, bridge 
and a luncheon featuring fresh gulf 
shrimp. The business meeting was held 
in a private cabin aboard the boat and 
plans were made for the October 22- 
23 meeting of six chapters surrounding 
the ‘Bama Chapter. It will be held in 
Birmingham with CMAA President 
John Brennan scheduled to attend. 


Detroit 


Reported by Charles E. Haynes, 


Correspondent 


The Detroit and Peninsular Chapter 
members had a most enjoyable day at 
the Country Club of Jackson, August 
14. There were 62 in the Detroit group 
and 16 attended from the Peninsular 
Chapter. 


Ed Turner, host manager, arranged a 
delightful buffet luncheon before golf 
and swimming and a wonderful dinuer 
in the evening. 


Chuck Romick had 77 for the low 
gross first prize and R. H. Martin was 
second with a 79. Blind bogey winners 
were Jim Kellerman, John Brennan, 
John Maher, Paul Carsok, R. H. Blais- 
dell, Chuck Haynes and Bill Velton. 


Southern California 


Reported by Jerry J. Kearn, 


Secretary 


The Southern California Chapter 
held its August 29 dinner meeting at 
the Beach Club with golf in the after- 
noon at the Bel-Air Country Club. 
There were 24 golfers and 58 members 
and guests for dinner. 


Program Chairman Tom Kier, Oak- 
mont Country Club, Glendale, pre- 








Oohs and ahs will be 


iE Vi Vs 
Je, 14 


Just 5 of over 19 
different styles of Hats 


Freight Charges: All orders of 
$200 or more east of the Missis- 


4 Each—30-ft. Metal Twisters, 3” wide 

4 Each—Metallic Lanterns, about 12” tall 
6 Each—Deluxe Spiral Cages, 26” tall 

6 Each—Modernistic Garlands, 13’ long 


New Year’s Eve (1961) 


» heard from your Club Members and Guests when you present them 
with these colorful, fun-filled, exciting New Year’s Eve Party Favors and Novelties, 


‘Fantastic’ Party Set Assortments 
Each Set Has: 


1 Fantastic Party Hat 

1 Fantastic Noisemaker or Horn 

1 Large Fringed Blowout 

1 No. 11 Round Balloon, extra large 

5 Strips Jumbo Flameproof Serpentines 


All this for just 60c per Set! 


‘Spectacular’ New Year’s Eve Decorating Kit 


(All Flameproof) 
Each Kit Has: 


6 Each—Foil Accordion Garlands, 13’ long 

12 Each—Foil Fringes, Multicolor, 13’ long 

24 Rolls—Flameproof Streamers, Asstd. Colors, 45’ long 
2 Each—Foil Happy New Year Banners, 13’ each 


All this for just $50.00 per Set! 


For additional items, such as Balloon Bags, Large Decorations, Novelties and 
Party Favors, write for our 48-page Catalog replete with appropriate items. 








sippi River are Freight Free. 
West of Mississippi River, add 


_"“The Finest in Party Favors” 








5% to order total. 





193 BRADFORD STREET 
BROOKLYN 7, NEW YORK 
Telephone: APplegate 7-9638 


9 Styles of Horns 
& Noisemakers 


tails Products 
| 193 Bradford St., Brooklyn 7, N. Y. 
| Please send: 
New Year's Eve Sets @ $.60 Set 
Decorating Kits @ $50.00 Kit 


| Club 
Address 

| City 

| State 
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YOU ARE CORDIALLY INVITED TO A PERSONAL TOUR OF AMERICA’S NEWEST AND 
MOST MODERN MEAT FABRICATING PLANT, AT 4501 WEST DISTRICT AVENUE, IN 
CHICAGO. SPECIALLY DESIGNED AUTOMATED EQUIPMENT, COMBINED WITH 
ADVANCED FABRICATING TECHNIQUES, ENABLES PFAELZER BROTHERS TO 
PROVIDE YOU THE UNEXCELLED BENEFITS YOU CAN RIGHTFULLY EXPECT 
FROM THE MOST EFFICIENT, SERVICE-CONSCIOUS PURVEYOR IN THE NATION. 


pfaelzer 


BROTHERS (pronounced FELZER) 


Phone Y Ards 7-7100 Chicago 32, Illinois 
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sented a color film on the 1961 Masters 
golf tournament. 

Chapter President Henri Tubach, 
Irvine Coast Country Club, Newport 
Beach, presented the guests for the 
evening which included officers of the 
Beach Club: J. Stanley Mullin, presi- 
dent; Richard A. Archer, first vice 
president; George Vanderhoff, treas- 
urer; William C. Davidson, assistant 
treasurer; J. Scott Dow, Jr., chairman 
of the house committee; and Robert C. 
Evans, director. 

Other guests included CMAA Vice 


President John Bennett, San Francisco 


Commercial Club; Joseph McConahy, 
Athenian Nile Club, Oakland; Cyrus 
Kemp, president of the International 
Greeters Association; Henry J. 
Meyer, Long Beach Elk’s Club; Rob- 
ert Butler, Bakersfield Country Club; 
and Jack Richards and Norman Oliver 
of the El Rancho Verde Club, Rialto. 


Hote 


Georgia Cracker 
Reported by Robert J. Wiggins, 


Secretary 


The regular monthly meeting of the 


North, South East, West... 
HERRICK serves the very best 


REFRIGERATION ACROSS THE NATION... 


= HERRICh 


MODEL TC2 
TRAY-CART REFRIGERATOR 


SEE OUR 
CATALOG IN 
SWEET'S 


O® WRITE FOR COPY 


STAINLESS STEEL* 
REFRIGERATORS 


Preference for HERRICK Stainless 
Steel Refrigerators results from 

the exceptional performance and 
trouble-free service HERRICK 
delivers to America’s leading institu- 
tions in every part of the country 
(and in many foreign lands, too). 
HERRICK’S excellent reputation has 
been solidly and honestly built 

over the past 70 years. When you 
specify HERRICK, you can be 

sure of getting the very finest. 

Find out today why HERRICK is 
truly “The Aristocrat of Refrigerators.” 


HERRICK ALSO MAKES A COMPLETE LINE OF 
REACH-IN FREEZERS AND WALK-IN COOLERS 


* Also available with white enamel finish 


HERRICK REFRIGERATOR COMPANY © Waterloo, lowa 


Write Dept. CM for the name of your nearest HERRICK supplier 
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Georgia Cracker Chapter was held at 
the Cherokee Town and Country Club, 
Atlanta, August 21, with Tony Sarver 
and Gene Faircloth as hosts. 

The afternoon included a_ business 
meeting with Chapter President James 
R. Taylor presiding, while the evening 
featured a reception and dinner party, 

Speakers at the afternoon session in- 
cluded: 

L. C. Butcher, fiscal administr;tor 
of the Georgia Department of Labor, 
who talked on rules and regulations of 
the unemployment division of the De- 
partment of Labor. 

Bob Ross, Fund Insurance Cos., who 
spoke on workmen’s compensation ]aws 
and governmental regulation. 

And Clyde Mingledorff, manager of 
the Atlanta Athletic Club and _ past 
president of the CMAA, who gave a 
brief review of the 1961 revised U. S. 
Department of Labor Act. 

The three speakers were followed by 
a round table discussion covering such 
subjects as reservations, buffets and 
personnel training. 

The next meeting is to be held at the 
Piedmont Driving Club, Atlanta, on 
October 16 with CMAA President re 
Brennan scheduled to attend. It will be 
the annual presidents evening meeting. 


Trumping The Clubs 
(Continued from page 18) 


begin October 1 with occupancy 
planned for December 1, 1962. The 
fourth-floor quarters of the club will 
have 21,000 square feet. 


Contracts for the club’s kitchen have 
been signed and all equipment will be 
stainless steel. The club will have four 
private dining rooms, a men’s dining 
room, two game rooms, a bar, three 
lounges including a women’s lounge, a 
game room and dining room, a board 
room and offices. 

The club’s membership, 395. since 
1921, will be increased to 500 during 
1962. 


Gus Conrad, long-time club man- 
ager and now a club consultant living 
in Florida, sent a card from Berlin last 
month where he and his wife, Minnie, 
were visiting. The Conrads visited 
Switzerland, Italy and Denmark before 
their scheduled return on October | 


Richard J. Woods, who became 
manager of the Yale Faculty Club, New 
Haven, Conn., in July, writes that he 
recently has returned from a six-week 
vacation in Europe. Mr. Woods, betore 
going to the Yale Faculty Club, was 
associated with the York Club, New 
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‘*This is my anniversary!* Five years ago to 


this day I discovered ‘The Best In The House’!”’ 


t he * For many happy returns, serve Canadian Club. No other 
efore whisky tastes quite like it. It’s the world’s lightest whisky! 


Was ~ 
New 6 YEARS OLD. IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS, INC., DETROIT, MICHIGAN. BLENDED CANADIAN WHISKY 
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York City, for six years, and before 
that with the Riviera Beach Club, Long 
Island, N. Y., for five years. 


Charles E. Mays writes that he has 
closed the Coral Bay Club, Atlantic 
Beach, N. C., after a successful season 
and he and Mrs. Mays are returning to 
their home in Delray Beach, Fla., after 
a few weeks rest at Hendersonville, 
N. C. He reports that “H. E. Miller of 
the Ohio Valley Chapter is quite ill at 
the Old Mason’s Home, Rt. 3, Shelby- 
ville, Ky., and I am sure would ap- 
preciate a card from some of his old 
acquaintances.” 






‘ 


From the Chicago Chapter news- 
letter, edited by Bernice Steeves, comes 
news of Chicago area managers. Walter 
Hefner of Calumet Country Club is 
recovering from an illness. Don Staples 
has resigned his position at Pottawat- 
tomie Country Club, Michigan City, 
Ind. John and Doris Jones of River 
Forest Country Club spent their vaca- 
tion fishing in Canada. 


Northmoor Country Club, Broom- 
field, Colo., has announced that it has 
changed its name to the Broomfield 
Country Club. Simultaneously with the 


THE SLOAN 





SHOWER HEAD 


never clogs, 
never drips 


—because it’s 
Automatically 


Self-Cleaning! 








Women appre- 
. ciate Actf-O- 7 





Act-O-Matic thumb- 
screw control thro}- e 
tles water flow ‘is 


Wide spray pat- | | 
ferns waste 





4. Matic’s con- ‘o , HY wateroncurtain | 
cag + trolled spray a tl \\\ seoac aoe wee nh and walls. The 
“\\iL pattern which Jw q Hiy Act-O-Matic puts. | 
SS diensts water to er enclosure free- is ‘all the waier oa i | 
the body without | ° nesopprnscaagparme, i Sqeyou-where | 

wetting the hair i you want it! 





%. \ 
\ \ \ 
Pie a a 


For SHEER BATHING ENJOYMENT, 
for dependable, trouble-free operation, 
there’s never been a shower head like 
the Sloan Act-O-Matic. When water is 
turned on, the Act-O-Matic delivers a 
controlled cone-within-cone spray that 
never varies in direction or distribu- 
tion. When water is shut off, patented 
automatic action flushes the shower 
head instantly and completely, dis- 


charging sand and other water-borne 
particles that clog other shower heads. 
There’s nothing to turn, nothing to 
adjust before draining ...and_ never 





any annoying after-shower drip... 
drip... drip. You’ll be pleased with 
how the Act-O-Matic cuts water bills 
and fuel bills, too. Installation requires 
no special tools. 


Your local plumber can supply it. 


The Act-O-Matic is manufactured by the 
makers of world-famous Sloan Flush Valves 


SLOAN VALVE COMPANY * 4300 W. LAKE STREET * CHICAGO 24, ILL. 





announcement of the name change the 
management also revealed plans to 
build a swimming pool for the club. 

Nine holes of the club’s ultimate 
18-hole course have been completed. 


The Lake Wales (Fla.) Golf and 
Country Club has announced a $!0,- 
000 remodeling and course improve- 
ment project. Plans call for the en- 
closing of the front porch into a dining 
and party room, carpeted from wal! to 
wall and air conditioned. An additicnal 
entrance to the main ballroom also will 
be made as well as golf course im- 
provements. 


Joseph D. Weiler, secretary-mana er 
of the Everett (Wash.) Elks Club, re- 
ports that a $750,000 rebuilding and re- 
modeling program is well underway. A 
disastrous fire struck the building last 
year and since that time the club has 
been operating in temporary quarters. 

Mr. Weller writes: “We are very 
proud of the plans and feel that it will 
be one of the finest clubs of its kind 
when it is completed.” Tentative open- 


ing date has been set for March 1, 
1962. 


Clyde S. Mingledorff, general man- 
ager of the Atlanta Athletic Club, has 
sent us the club publication which 
shows the facelifting recently com- 
pleted at the Lanier Yacht Club, a part 
of the Atlanta Athletic Club. 

New docks including a house boat 
harbor and enlarged gas area have 
been added. Rustic buildings have 
sprung up on the wooded hillside over. 
looking the basin, the swimming area 
has been marked and the beach im- 
proved. There are docks for 138 boats. 
Also included in the improvements is 
a new club room, and improvements 
are scheduled to continue this vear. 


Chief Master Sergeant Charles Kram- 
er, recently of Keflavik, Iceland, 
has been named to succeed Staff 
Sergeant James Hunter Cox as NCO 
Open Mess custodian at Charleston 
(S. C.) Air Force Base. The change 
over took place September 1 with Set. 
Cox remaining as assistant custodian. 


Sergeant Kramer is a veteran of 21 ° 


years service, ten of which has been in 
club custodian work. Besides Keflavik, 
he also has managed at Lajes, Azores 
and Fairfield AFB, Calif. 

Sergeant Cox has been in club work 
for five years. Before that he was a 
radio operator and went to Charles'on 
{rom Kelley AFB, Tex. 
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For gravies, sauces, dips and indi- 
vidual soup service Sterno now has an 
all-metal Petite Marmite set. 

The set is available in all-stainless 


steel pot and cover and a stainless steel 
stand. The stainless pot has polished 
finish and a copper-clad bottom for 
even heat distribution. The set, also 
available with an all-brass stand, comes 
in two sizes: three-pint, as illustrated; 


and five-pint. It is one of many items 
Sterno will introduce at the National 
Hotel Show in New York this Novem- 
ber. 

For details write Dept. CM, Sterno, 
Inc., 300 Park Ave., New York 22. 


“ A new catalog illustrating 20 pat- 
terns of table linens has been published 
by Art Textile Corp. 
Patterns are available in a choice of 
60 shades with unlimited possibilities 
for distinctive color combinations. 
There are sizes to fit all tables from 
deuce to banquet. “ A Square Three Coffee Urn has 
For a copy write Dept. CM, Art been added to the line of Seco Co. Inc, 
Textile Corp., 1405 Walnut St., High- The 15-gallon capacity coffee um 
land, Ill. has a removable inner assembl: for 
cleaning purposes and is 39 inches long 
by 35 inches high. The body is all 
~ A four-page condensed catalog on welded, seamless and leakproof with 
steamer-kettle combinations is now liners of one-piece, deep-drawn stain- 
available from Cleveland Range Co. less steel. It is available in gas, electric 
The illustrated catalog includes de- and steam. 
scriptions of Steam-Chef, Steam-Thrift For complete information write Dept. 
and Steamcraft cabinet-enclosed steam- CM, Seco Co., Inc., 4560 Gustine Ave., 
er kettle combinations as well as the St. Louis 16, Mo. 
Handy-High receiver-carrier to hold a 
stock-pot or cafeteria pan at work 
height. ~ Pass windows are now being built 
For a free copy write Dept. CM, by Sedgwick Machine Works, manu- 
Cleveland Range Co., 971 E. 63rd St., facturers of dumbwaiters and elevators. 
Cleveland 3, Ohio. Designed primarily for clubs, restau- 





Compliment 


a “Champagne Occasion” 


impress your patrons 


with Polar Ware’s Sparkling new, 


> INSULATED WINE COOLER® 


IN Kot Gd=) ake) aotelalel-sal-y-halel al 


Match the festiveness of champagne and fine 
wines with this special touch of elegance your 
patrons will appreciate . . . Polar Ware’s Insulated 
Cooler, in lustrous glowing stainless steel. It’s 
beautifully decorative . . . and because it is insu- 
lated, there is never any “sweating” or exterior 
condensation. No need ever to wrap the Polar 
Cooler in a towel! 


To these appearance and performance advan- 

tages add unmatched functionalism . . . for these 

No. 34 versatile Coolers can also be used effectively as 

co serving bowls. Their durability is guaranteed by 
capacity: the name Polar Ware. Ask the sup- 


Ot 4 an ply men who call on you for full in- 
formation or write. 


Nersatile POLAR COOLERS... ‘G 
Boe handsome and handy a buffet service POLAR WARE ee), PANY \ 
§\ . -for --for holding EES, *5100 LAKE SHORE ROAD, SHEBOYGAN, WIS. 
nee or cold tes cubes, =p he Merchandise Mart — Chicago 54, Room 1455 


butter ink etc. 


u Js se] (Sz (oh sitet -\ Wn ial @h dal -1al od gl alotl of- 1mm Oth al -t-) 


BRP 


*415 Lexington Ave. "800 S. Santa Fe Ave. 
New York 17, New York Los Angeles 12, California 


“Designates office and warehouse 
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THE NCR SYSTEM 
provides control over 
bar and table service. 


WENDELL EK, GEN- 
ERAL MANAGER of the 
Hyatt House Hotel. 


“Our Complete NCR System 


PAYS FOR ITSELF 


every 20 months!”’ 


“NCR Systems have been installed in 
all Hyatt House Hotels. Our first in- 
stallation was in our Los Angeles hotel 
in 1954. It was so effective that we have 
installed NCR’s in our San Francisco 
and Seattle branches as well as here in 
Burlingame. Also, we have ordered a 
Svstem for our new hotel in San Jose. 

“Our NCR Front Office System pre- 
pares a detailed guest statement which 
tells our customers exactly how much 
they are paying and why. With our mod- 
ern bar register, we get effective cash 
control and daily reports on all bever- 
ages served at the bar and at the tables. 


—Hyatt House Hotel 


Burlingame, Calif. 


“Records furnished by our NCR’s 
give us complete departmental figures, 
provide fast, accurate information and 
save considerable clerical time. 

“Asa result of this superior perform- 
ance, our complete NCR System pays 
for itself every 20 months! We wouldn’t 
do business without it!” 





General Manager 
Hyatt House Hotel 


THE NATIONAL CASH REGISTER COMPANY, vayton 9, Ohio 


1039 OFFICES IN 121 COUNTRIES * 77 YEARS OF HELPING BUSINESS SAVE MONEY 
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THIS NCR SYSTEM pays for itself in less than two years. 






eXTERIOR of the Hyatt House 
Hotel, Burlingame, Calif 


Your hotel, too, can benefit from the 
many time- and money-saving features 
of an NCR System. Nationals pay for 
themselves quickly through savings, 
then continue to return you an extra 
regular yearly profit. NCR’s world- 
wide service organization will protect 
this profit. Ask us about the NCR Main- 
tenance Plan. (See the yellow 
pages of your phone book.) 


0) 


CASH REGISTERS 
ADDING MACHINES * ACCOUNTING MACHINES 
ELECTRONIC DATA PROCESSING 
,NCR PAPER {NO CARBON REQUIRED) 





rants, schools and hospitals, the pass 
windows serve any location where ar- 


ticles are passed from work or storage 
areas to serving or public space. 

For complete information write Dept. 
CM, Sedgwick Machine Works, Box 
630, Poughkeepsie, N. Y. 


~ A new water pick-up unit has been 
introduced by Hillyard Chemical Co. 
which claims that the unit will reduce 
scrubbing time substantially. 

The unit is said to take up scrub 
water as fast as a person can walk, 


leaving a dry 30-inch swath, ready for 


your order? 


for practical elegance 


SHANE’S NEW 


ALL DACRON*- 


SHANTUNG, of course! 


An unusual and distinctive fabric 
. designed for soft flattery in 
tempting shades of Mist Green, 
Coral Blush or Marshmallow White. 
Richly trimmed with bands of pure 
white “Frostwork Smocking,” this 
stunning new style is a joy to 
care for because it washes in a 
twinkle, dries in a flash, 
resists wrinkles with a vengeance! 
Write today for new four-color 
catalog illustrating our complete 
selection of washable uniforms 
for men and women. 


*DuPont's trademark 
for its polyester fiber 


- i = 


UNIFORM CO., INC. 








Factory and General Offices: 


2033 W. Maryland St. * Evansville 7, Ind. 








Branch Offices: NEW YORK * CHICAGO * LOS ANGELES 


Representatives Coast to Coast 


70 Write advertisers 


é 


re-coating. A siphon attachment is in- 
cluded to permit easy draining nd 
cleaning of the tank. 

For further information write Dupt. 
CM, Hillvard Chemical Co., St. Joseph, 
Mo. 


“ A new pre-mix dispenser for club 
bars has been introduced by Cornelius 
Co. 

Called the Super-Serve 75, the unit 
refrigerates and dispenses five mixer 
beverages. ‘The self-contained electric 
unit fits under drain sinks and meas- 
ures 14 by 18 by 20 inches. 

For more information write Dept. 
CM, Cornelius Co., Anoka, Minn. 





~ A new restaurant range with a spe- 
cially developed silvertone finish 1as 
been put on the market by Vulcan- 
Hart. 
Stainless 


steel and baked enaiael 
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Specially designed by Duke to transport food 
quickly and keep it just right after you reach 
your destination! Goes anywhere on large 
smooth rolling wheels...down corridors, up 
and down elevators, across lawns, out on 
terraces...anywhere you have a remote food 
service operation. It’s ideal for use in kitchens 
with several dining areas, for clubs and insti- 
tutions. Like the stationary Thurmaduke, this 


club 


elius 


unit 
nixer 
tric 





neas- 


oy ‘pt. 





Says Walter A. Williamson owner 
of the Wagon Wheel Lodge, 
Rockton, Ill.: “We serve many 
special buffets in our various 
dining areas and our portable 
Thurmaduke does the job quickly 
and efficiently.” 


DUKE MANUFACTURING CO. 
2305 N. BROADWAY 
ST. LOUIS 6, MISSOURI 


durable food -warmer-on-wheels has selective 
heat controls in each section to keep foods at , 
the proper temperature. Heats rapidly and is 
heavily insulated throughout to hold heat 
in. It’s easy to use, easy to clean, plugs in 
anywhere. Guard the flavor of your food 
away from the kitchen...select the portable 
Thurmaduke, See your Duke dealer for more 
information or send in the coupon below. 

















Clip and macl fe’ DUKE Manufacturing Co. Dept. 120 
2305 N. Broadway, St. Lovis 6, Mo. 


Please send me information on the items checked: 


[_] Thurmaduke Waterless Food Warmers and Portable Food Warmers 


(] Service Tables [(] Cafeteria Counters We serve meals 
We're interested in Duke Food Service Equipment 

] For immediate plans []} For the future 

NAME 





TITLE 





COMPANY 





ADDRESS 
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finishes are also available in the line. 
The ranges have six top burners, indi- 
vidually controlled from 2500 to 5000 
temperatures, in any combination of 
open or hot top, with two separately 
controlled ovens. 

For further details write Dept. CM, 
Vulcan-Hart Corp., 2006 Northwestern 
Parkway, Louisville 3, Ky. 


A new plate and tray rack has been 
added to the line of dishwashing racks 
made by Raburn Products. 

Molded of polypropylene, the rack is 
designed for use in all dishwashing ma- 


the NEW 


All Pesedtionts 
CLUB LOCKER 


SPECIFICALLY BUILT FOR USEIN 
@ GOLF CLUBS e MUNICIPAL 
AUDITORIUMS e GYMNASIUMS 
@ PRIVATECLUBS e SWIMMING 
POOLS e@ SPORTS ARENAS... 
WHEREVER LOCKERS ARE USED 


DeBourgh 


Manufacturing Company Name 


chines. It weighs eight pounds and is 
1934 inches by 19%4 inches. It also can 
be used for the washing of cups, glasses, 
bowls and miscellaneous items. 

For details write Dept. CM, Raburn 





ruggedly built to assure safe storage of clothing 
and sports equipment, yet completely ventilated 
on three sides for maximum circulation of air. 
A generous shelf is adequate for the tallest 
bottles and a wide variety of articles and gear 
and is screened from public view by a solid 
steel panel on the door. Lockers are built to the 
same rugged specifications.as the Athletic Locker 
line with heavy gauge welded steel framing, steel 
mesh on three sides and locking mechanism with 
provision for padlocks. 7 baked enamel finishes 
are available or custom finishing if preferred. 


I'd like more information on Club Lockers 





Dept. CM 


2924 27th Ave. So. Address 





Minneapolis, Minn. 














Products, Inc., 350 N. Clark St., Chi- 
cago 10, Il. 


¥ Instant orange breakfast drink 
granules are the latest addition tc the 
Lasco line of foods and beverages. 

Each 28-ounce can of the procuct, 
dissolved in water, makes two gailons 
of orange breakfast drink. It is packed 
in vacuum containers. 

For more information write Dept. 
CM, Allen Foods, Inc., 4555 Gustine 
Ave., St. Louis 16, Mo. 


~ A relish server 
with three  iour- 
ounce stainiess 
steel bowls is now 
available from Ed- 
ward Don & Co. 
Called “Junior 
Trio” the unit of- 
fers small-portion 
service and is recommended for jellies, 
sauces, after dinner nuts, etc. The 
bowls are set in a gold-plated holder 
with a loop handle for carrying. Over- 
all size of the server is eight inches 
high by eight inches wide. 
For more details write Dept. CM, 
Edward Don & Co., 2201 S. LaSalle 
St., Chicago 16, IIl. 


¥ A new booklet which you can make 
available to your club members, en- 
titled “Come to Our Barbecue,” has 
been printed by Taylor Wine Co. 

Included are numerous recipes, a 
section on hibachi cookery and several 
pages devoted to barbecue sauces and 
marinades. 

Forward requests from your mem- 
bers to Dept. CM, Taylor Wine Co., 
Inc., Hammondsport, N. Y. 


~ Engineered for time saving by 
maintenance staffs of clubs and _ ir sti- 
tutions, a new and expanded line of 
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World’s Most Exciting Horse Race Game 
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..» Now Ready 
To Entertain Your Club! 


CINEMARACES, the thrilling horse race game, played 
\ on thirty one of the most luxurious ocean liners, is 


now being played by country clubs. 





CINEMARACES puts a real Race Course on your en- 
tertainment program — complete with official pro- 


grams, scrip, mutuel tickets, computing forms and 


NOW READ THIS! everything else that. goes with “ta day at the races’’. 


fi i ith . r 
po ee, gpa poe The races themselves are on 16 mm. movie film, in 
satisfactory . . . and we are 
planning our next CINE- 
MARACES evening for the 
30th of next month. 


thrilling color and sound. They were made at America’s 


most beautiful race courses. 


THE CLEVELAND ATHLETIC CLUB 


Cleveland, Ohio For full information on CINEMARACES, write: 


CINEMARACES turned out 
to be the finest entertainment 
we have ever had. It was 
really a SMASH HIT. 


MONTGOMERY COUNTRY CLUB 
Montgomery, Ala. 745 FIFTH AVENUE e NEW YORK 22, N. Y. 
AN AFFILIATE OF 


AMERICAN TOTALISATOR CO. 


Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1961 





utility carts has been announced by 
White Mop Wringer Co. 

These carts are specifically designed 
for linens and other supplies in servic- 
ing guest rooms and for use by cus- 
todians to transport towels, tissue and 
other washroom supplies. The model 
pictured is 48 inches long by 46% 
inches high with three shelves and a 
tray, each 17% inches wide, 26 inches 
long. 

For complete details write Dept. 
CM, White Mop Wringer Co., Fulton- 
ville, N. Y. 
w “What Should Know 


You About 





Cinnamon” is the title of a new bro- 
chure available from the American 
Spice Trade Association. 

The text is designed specifically to 
answer typical questions from bakers 
and other commercial users of cinna- 
mon. It gives the difference between 
cinnamon and cassia and lists technical 
descriptions of all major types of this 
spice on the market today. 

For a copy write Dept. CM, Ameri- 
can Spice Trade Assoc., 350 Fifth Ave., 
New York 1. 


~ Better coffee, brewing safety and 
ease of operation are the features 


LUXURIOUS, yet economical 


Rastetter Chairs that Fold 


Rastetter Chairs are “all-around” 
chairs, designed to harmonize with 
any period, decor or surrounding. 
Rastetter Chairs that Fold can do any 
seating job for you. 

These fine pieces of furni- 
ture are made in a number of 
styles, finishes and fabrics. 
They fold in one easy motion; 
stack neatly; and are easily 
portable, making storage in 
minimum amount of space 
possible and adding plus pro- 
its to your operation. 

Best of all, Rastetter Chairs 
that Fold are made to last. 
They can take the roughest 
treatment and come up look- 
ing like new. See for yourself 
how Rastetter Chairs can save 
you dollars. Just fill out. and 
mail the coupon today. 


LOUIS RASTETTER & SONS CO., 


NAME _ 


1320 WALL STREET, FORT WAYNE, INDIANA 





BUSINESS NAME 





ADDRESS 





CITY 


STATE 





tm 
SOLID KUMFORT 


Do you wish: [J Free portfolio illustrating all models 
C] Consultation and demonstration 


claimed for the new automatic coffee 
urns now being marketed by Curtis 
Automatics. 

The urns automatically brew coifee 
at constant temperature regardless of 
conditions or pressure and_ eliminate 
chance of scalds and burns from pour- 
over accidents, according to the manu- 
facturer. They are available in three-, 
six-, and ten-gallon units with a two- 
year warranty against leak or burn-out. 

For complete details write Dept. 
CM, Curtis Automatics, Inc., 1781 N. 
Indiana St., Los Angeles 63, Calif. 


¥Y National distri- 
bution has _ been 
announced by H. J. 
Heinz Co. for its 
ready-to-serve oys- 
ter stew as an ad- 
dition to its line 
of ready-to-serve 
soups for food 
service establish- 
ments. 

The new product is available in 
eight-ounce “individual portion” cans. 
Ingredients include Pacific Coast oys- 
ters, milk, butter, seasoning and addi- 
tives. The product is packed 24 cans 
to the case. 

For further information write Dept. 
CM, H. J. Heinz Co., 1062 Progress 
St., Pittsburgh, Pa. 


~ A new line of counter equipme: 
especially appropriate for club 
rooms, teenage rooms, halfway hor 
and pool snack operations, has b 
announced by Star Manufacturing 
The new Designer Series units 
the same height, same depth 
modular-styled so that any combinat 
or arrangement can be locked togeth:r. 
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the most ingenious decorating idea 
in this room...you can't see! 
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r its < : ; — The Exclusive Private Club, Club Boyar, Chicago 
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line New Low Cost Way To Provide Extra Pleasure for Your 


ere Members That Helps Keep Your Club in the Black. 


food FO Sa02 | Here now is music that you select, you control— music 


lish- ee for every club need. It’s MoodMaster, a revolution 
a in functional utility for clubs because it affords you 

in bagi sepa ‘eigiaetes 38. the background that can create the pleasure that 
mere brings members to the club more frequently. You can 
pt have dance music, background music, music for spe- 
ddi- cial types of parties—Hawaiian, Italian, Beer fests 
and others! Even music for skating events—and in 
ept. addition, there’s a public address system included. 
+55 It’s all the entertainment you need in one simple unit. 


You simply slide the taped music magazine in 
FREE BOOK ells you how to help P F ae 


ae MoodMaster’s slot and the music plays. Slide the 
keep your club operating in the black. : oh a 
: ‘ magazine out—it stops! Easy as mailing a letter, and 
Mail coupon today for complete details on how your astonishingly low in cost. Send for details now. 
: 34 ‘ 
club can attract more business from each member. i 


You Select the Music! You Control the Music! MoodMaster Dept. CM-1061 : 
CONLEY ELECTRONICS CORPORATION 
1527 Lyons Street, Evanston, Illinois 


ill Gentlemen: Please send me the new free book on the Conley 
es Mood Master Continuous Tape Magazine music system. 














a Name Title 
O. 
re . ’ : Name of Club 
revolutionary innovation for background mood music 
d - ‘ Address 
oo COMLEY ELECTRONICS CORPORATION City Petit aasseStale 
her 
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amazing new 
POWDER CLEANER 
for rugs and carpeting 
Penetrating solvents do a 
‘fast, effective cleaning job 
without carbon tetrachlor- 
ide or sawdust! 


contains exclusive 
BACTERIOSTATIC AGENTS 
to kill and inhibit 


germs, bacteria, fungus, 
odors, mildew, rot 


only DRY-KLEAN has it! 


¢ for quick clean-ups 
between major cleanings 


¢ for busy traffic lanes 
that get extra-dirty 


¢ for emergency spills 


¢ for any place without 
large carpet cleaning 
equipment 


Try DRY-KLEAN NOW! 


r~DUO-DELLAY PRODUCTS~~ 








4201 Pulaski Highway, Balt. 24, Md. | 

1(-] Enclose $1 for Dry-Klean trial sample! 
plus 12 pg. cleaning manual ; 
1] Send information on complete line 
1 | 
! COMPANY 
l ADDRESS | 
| i 
I 


! CITY & STATE 


a | 








1 


| 
| 





All have a recessed top to trap spill- 
age. 

For complete details write Dept. 
CM, Star Manufacturing Co., 6300 
St. Louis Ave., St. Louis 20, Mo. 


~ An insulated hot- 
cold cabinet de- 
signed to hold foods 
hot or cold without 
the use of mechan- 
ical refrigeration or 
heating units has 
been added to the 
Cres-Cor line. 

Constructed of 
aluminum alloy with 
two-inch thick  in- 
sulation, the unit is equipped with four- 
inch heavy duty casters. The door is 
mounted with refrigerator type latch 
and hinges and has a neoprene gasket 
for sealing. 

For complete details write Dept. 
CM, Crescent Metal Products, Inc., 
12,711 Taft Ave., Cleveland 8, Ohio. 


~ A new line of cafeteria counters, 
the Series “27”, with bodies of 18 
gauge steel, stainless or enamel, has 
been introduced by Duke Manufac- 
turing Co. 

The counters have a 26%2-inch top 
of 18 gauge stainless steel and also 


outa build 











come with a top of 14 gauge stainless 
flanged down against the body on all 
sides. 

A catalog with illustrations and e- 
scriptions of units is available from 
Dept. CM, Duke Manufacturing (o., 
2305 N. Broadway, St. Louis 6, Mo. 


“ A new two-in- 
one ice’ maker, 
designated Model 
B-11, is now being 
marketed by Amer- 
ican Automatic {ce 
Machine Co. 


The machine, 
which will make 
either cubes or 





chips, will produce 
up to 90 pounds of 
ice per day. The storage bin has a ca- 
pacity of up to 60 pounds. The ice 
maker measures 38% inches high, 24% 
inches wide and 26% inches deep. 
For more information write Dept. 


0 profitable cocktail busiwess 


Industry statistics show cocktails account for 
more than '/; of all drinks served, with Martinis 
and Manhattans accounting for 60% of the total 
cocktail volume. 

There are huge profits in Martinis and Man- 
hattans IF THEY ARE PROPERLY MADE! 
Are you getting your share of these profits? 
You can if you install the new Cocktailmatic®. 

Cocktailmatie faithfully reproduces any rec- 
ipe. Choose one approved by a cocktail con- 
noisseur and your establishment quickly becomes 


AuTOoOBaR’ SYSTEMS 


Division of American Machine and Metals, Inc. 
118 Clymer Avenue, Sellersville, Pa. 





known for its excellent cocktails. Know a better 
way to build a business?—and so inexpensive. 
Cocktailmatic saves you money while it makes 
money for you. That is why so many taverns, 
restaurants and cocktail lounges are installing 
Cocktailmatic. 


Start now to build your cocktail business. Call, 
write, phone for a demonstration and let your 
own taste test prove why Cocktailmatic is the 
hottest thing ever to hit the bar business. 
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CM, American Automatic Ice Machine 
Co., Park Ave. and 4th St., N.W., 
Fairbault, Minn. 


“New extra- 
heavy duty five- 
and seven-and-a- 
half-horsepower 
disposers have 
been added to the 
National Rubber 
Machinery line. 

The two new 
models, like all Na- 
tional disposers, 
feature “Power 
Surge” reversing and “Dual Direction” 
grinding as standard equipment, as 
well as controlled water injection in the 
cone and lower waste chamber to pre- 
vent stoppage or dry grinding. 

‘or complete information write to 
Dept. CM, National Rubber Machinery 
Co., Plumbine Equipment Div., 920 
W. Lafayette Rd., Medina 3, Ohio. 








¥ Snowbound golfers don’t have to go 
south for a round or two of their fa- 
vorite sport thanks to the development 
of a new indoor, electronic golf course, 
now on the market to both country and 
city clubs. 

Called Golf-o-Tron, the range _ in- 
cludes a small electronic computer 
which indicates to the golfer the di- 
rection and distance shots hit into a 
nylon net would have traveled on an 
actual fairway. Using regulation golf 
balls and clubs, the golfer tees off into 
the net and the ball breaks an electric 
eye triggering the computer. Simul- 
taneously, on a small screen, a series of 
lights designates the direction of the 
drive on a miniature representation of 
a fairway. Nine fairways are shown. 
The golfer may hole out on an artificial 
grass surface between tee and net or an 
adjacent putting graan. 

For complete information write 
Dept. CM, S & M Products Co., 17 W. 
60th St., New York 23. 


¥ To eliminate peeling and _ twisting 
in adding a taste of lemon to beverages, 
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OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 


(MPORTED BY W. A. TAYLOR & COMPANY, NEW YORK, N. Y 
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Direct —_— - 


Easily Seats 10 = 
(5 on each side) 











Full Finished 
Masonite Top, 
Illustrated: Stain-resistant 
MODEL K-3—. 
30x96 inches, 
30 inches high 











1908- 1962. 
THE LEADER  “~S 
FOR 54 YEARS 











FOLDING PEDESTAL TABLES 








FOLDING CHAIRS 


TRUCKS FOR f 
FOLDING TABLES 
AND CHAIRS 





\ DIRECT FROM FACTORY SAVINGS 
* Churches, Schools, Clubs, and all Organizations 

If you are on the Purchasing Committee of your church, educa- 
tional, fraternal or social group, you will want to know more 
about MONROE Folding Banquet Tables. 94 models and sizes 
for every use. Also, MONROE Folding Chairs, Table and Chair 
Trucks, Portable Partitions, Folding Risers and Platforms, etc. 
Owned and recommended by over 60,000 institutions. Mail 
coupon today for catalog and full information. 


MONROE'S THE MONROE COMPANY, 79 Church St St. ; Colfax, lowa 
NEW 1962 


Please send me your new 1962 Monroe catalog, and 
caraog |. I 





full information on DIRECT-FROM-FACTORY PRICES. 






FREE F We're interested in:__..... sii escaeaiaeebaeeeenateaeeaamananotd ! 
oh Sen RS Ieed ee eee cen ee eee os ee > 
Monroe OS OE, 
CATALOG |] [\ a | 
in COLORS i I 





THE MONROE COMPANY, 79 Church “11 Colfax, lowa 
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Even before you use it! 


Type E Thermotainer saves you money on the 


very day you place your order, besides saving 
you money in everyday operation. 


One Type E 
Thermotainer easily stores eighteen 12" x 20" 
x 2" pans of various prepared food and holds 
them in perfect serving condition for hours— 


Impossible? Here are the facts: 


enough food for 300 dinners. In order to serve 
the same number of people, you would need 





additional kitchen equipment. With a Type E 


Thermotainer, you use only the equipment you 
have—but you use it more efficientiy—all 
through the day. 


When you order a Type E or any other model 
Thermotainer, you get Thermotainer's many ex- 
clusive proven features: compartment design, 
channelled heat for uniform compartment tem- 
perature and humidity, NSF and UL ap- 
proved construction, shelf-type doors, thermo- 
stat control and many others. Compare them 
all—you'll buy Thermotainer. 


Write for Catalog illustrating 
over 96 types and sizes. 









sold only through 
authorized 
Thermotainer 
dealers. 


FRANKLIN PRODUCTS CORP. 


400 W. Madison Street Chicago 6, IIl. 


See us at Booth 2132, National Hotel Exposition 
at the Coliseum, NYC Nov. 6th - 9th 
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lemon has been developed, 


liquid 
packaged in a decorative glass and 
brass container with an atomizer bulb. 


Twist-O lemon is said by its pur- 
to be a blend of the choicest 


| imported and domestic lemon oils. A 


| CM, Revord—James & Co., 


light squeeze of the atomizer bulb 
produces a fine spray from the con- 
tainer which is designed to hold 
enough lemon liquid for 2800 drinks. 
The product can be used in the kitch- 
en as well as at the bar. 

For complete information write Dept. 


Golf, Ill. 


/ Infermation on the latest in food 
machines now is available to club man- 
agers through a new 56-page booklet 


| offered by Hobart. 


The booklet illustrates and describes 





in detail a full line of computing scales, 
tenderizers, power meat saws, coffee 
mills, meat choppers, slicers, mixers and 
food cutters. 

For a free copy write Dept. CM, 
Hobart Manufacturing Co., Troy, Ohio, 


~ Designed for special cuisine such 
as that prepared in club kitchens. are 
the Dessaux Fils Orleans Tarragon 
Vinegar and Orleans Rose Wine \ ine- 
gar which Liberty Import now has on 
the market. 

Information on the French vinegars 
is available from Dept. CM, Liberty 
Import Corp., 105 Hudson St. New York 
13. 





Y Designed specifically for use on 
closed top or electric ranges is a line of 
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STANDS 


Assure unobstructed view for best 
PP e and perf 





Today’s most progressive clubs are modernizing with Mitchell 


discover how Mitchell 


‘SPA re Nea - 


isakal 


COMPLETE INSTITUTIONAL LINE 


Popular models include standard rectangu- 

lar, square, round; with handy storage 
trucks — plus two versatile rolling-folding 
units for limitless uses. 





Create one-level platforms and 
stages for any occasion. 


| 
solve your 








SUPERIOR QUALITY GUARANTEED 


Your high standards for quality 
and performance are met with 


Mitchell . . . giving you the j 
greatest values ever. H 
PLATFORMS 
SEATING 
RISERS 
8 


Make multi-level ‘‘unitized’’ se'- 
ups for countless activities. 


. . . for increased 


operational efficiency, more attractive appearance, trouble-free service, and 
long-range economy. To serve and please your members and guests, to 
keep your club ahead in every way — invest in the best — buy Mitchell! 


| Write for descriptive literature by product number 


‘MITCHELL MANUFACTURING COMPANY 


2742 S. 34th St. 


e Milwaukee 46, Wis 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 196] 
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heavy-duty aluminum commercial cook- 
ware imported from Switzerland by 
Commercial Utensil Co. of New York. 
The pots have absolutely flat bot- 
toms designed to hug the range top, 
distribute heat evenly and to resist 
warping or buckling. It is available in 
three grades of stock-pots, sauce pots 
and sauce pans—heavy duty diamantal 
and standard. 
or complete details write Dept. CM, 
ymmercial Utensil Co., 165 Broadway, 
w York 6. 


v A new electric golf cart, featuring 
Terra-Tires, has been announced by 
the Wayne Manufacturing Co. 

Called the . Golfmobile, the cart’s 
tires are wide, treadless and low pres- 
sure to eliminate fairway damage. It 
has a full steering wheel, a tilt type 
foot brake, and an all-steel body. 


For more details write Dept. CM, 
Wayne Manufacturing Co., 1201 E. 
Lexington, Pomona, Calif. 


“ A power food waste disposal unit 
has been put on the market by the 
Buffalo Hammer Mill Corp. 

The cabinet model is 50 by 23 by 
36 inches and weighs 625 pounds, 
crated. The unit is constructed similarly 
to heavy-duty hammer mills and starts 
automatically when the water valve is 
open, stopping when it is closed. The 
grinder is enclosed and metal safety 
curtains keep kickback and_ water 
spray from the grinding chamber. Mod- 
els are available in three and five 
horsepower. Motor voltages can be 
supplied at 208, 220, 440 or 550. 

For complete specification bulletins 


GEARED FOR 


one 
Sct» 


MODERN 
MOPPING 


All Geerpres wringers use an 
interlocking rack and gear 
principle of force multiplica- 
tion. When the wringer handle 
is depressed, two cover plates 
fold down over and seal the 
mop into the wringer. As the 
handle continues downward, 
the cover plates descend and 
squeeze the mop against all 
parts of the wringer compart- 
ment. Pressure is even and 
produces a uniformly dry mop. 
Geerpres wringers are easier 
on mops and easier on people. 
Write today for new catalog. 
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BLENDED SCOTCH WHISKY 
Schieffelin & Co, 

New York 




















The club that has 
only one member 


Fact is, it’s a very exclusive club. 

Its only requirement for member- 
ship is that members must grow and 
pack the best corn there is. And since 
there’s only one “‘best”’ corn, there’s 
only one member. The Green Giant. 

Of course, there’s no one to jaw 
with, or no one to dine with, but the 
Green Giant feels there are other 
compensations in belonging. 

For one thing, he can tell the club 
manager why Niblets® is America’ 's 
best-loved brand of corn. 

He can tell him how Niblets® is 
quick-cooked to capture the color 
and taste of fresh, young roasting 
ears. Then how it’s vacuum packed 
in a minimum of liquid to keep every 
kernel crisp and flavorful. 

And then, of course—too, he can 
be sure that Niblets® is always on the 
menu (which, by the way, is a pretty 
good idea in anyone’s club). 


Niblets corn 


in the 75-oz. can 
Ask your institutional distributor 
about other fine Green 
Giant® products 
© Green Giant Company 
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write Dept. CM, Buffalo Hammer Mill 
Corp. 1247 McKinley Parkway, Buf- 
falo 18, N. Y. 


| A new instant food freshener recent- 
| ly has been placed on the market by 


| 


Toastmaster. 

Steam vents are above the food to 
resist clogging, and grease, drippings, 
etc., fall into a solid steel pan, remov- 
able for cleaning. The freshener is 13 
by 13 inches and has fully automatic 
heat control, cool plastic handles, stain- 





“ee 


less steel reservoir and a clear-view wa- 
ter gauge. 

For complete details write Dept. CM, 
Toastwell Co., 640 Tower Grove Ave., 
St. Louis 10, Mo. 


Several new bar stools have been 
added to the contract group of the 
Charlotte Chair Co. 

This stool has a frame of solid birch 
and a hand-rubbed finish combined 
with cane and accented with biass 
trim. 

For more information write Dept. 
CM, Charlotte Chair Co., Charloite, 
Mich. 


~ An experience-tested model of the 
Univex vegetable cutter and cheese 
shredder is now on the club market. 
An adjustable cutting disc cuts di- 
verse items as tomatoes, turnips and 








Banquet Guests 








Serve HOT Plated-Up Meals to 
. . with HOT-SERVE 


~ »} FOOD WARMING 
EQUIPMENT CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 





Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot to 
your guests ... with fewer 
waiters, too! Models 
able with plate 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 


avail- 
capacities 





THESE Aare sd as USE 
OUR EQUIPM 
Friars Club, _ York, 
Singing Club, 
Chicago, Ill. 
Driving Club, 
Atlanta, Ga. 
Overseas Press Club of 
America, Inc., New York, 
N. Y. 


Saint Paul Athletic Club, 
St. Paul, Minn. 
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lettuce in uniform slices up to % inch. 
The machine, which can handle 100 
poun.s of vegetables a minute, also 
grate. and shreds cheese. 

For more information write Dept. 
CM, Universal Industries, 87 Fellsway 
West, Somerville, Mass. 


Survey Shows 
(Continued from page 52) 
est restaurant profit ratios. 
8. The food cost per dollar sale, be- 


fore credit for employes’ meals, was 


higher for the small clubs and lower 
for the medium-sized and large clubs 
in 1960 than in 1959. 


9. The beverage cost per dollar sale 
also showed a rise in the small clubs, 
but was unchanged in the medium- 
sized clubs and down in the large clubs. 


10. The maintenance cost of golf 
course and grounds was higher than 
in 1959 in all three groups of country 
clubs. In ratio to total dues income, 
however, only the small clubs showed 
an increase. 

A copy of the study may be obtained 
by writing Dept. CM, Horwath & 
Horwath, 41 E. 42 St., New York 17. 

a 8 


National Wine Week 


National Wine Week, the annual 
tribute to the wines of California and 
other American vineyards, will be held 
October 14-21. The event is sponsored 
by the Wine Advisory Board and Wine 
Institute, both in San Francisco. 

A National Wine Queen, chosen by 
the wine growers of California, was 
crowned at the California State Fair 
and Exposition, September 5, and will 
reign during the week of festivities. 

Wine consumption has climbed from 
32 million gallons 26 years ago to some 
163 million gallons last year. 





CLUBS ARE FOR 


MORE THAN ] 
GOLF « 
/ 


Even the most avid golfers look to your club for more than a well kept 
course. So why:not welcome them to your dining room, too? Set their 


tables with paper appointments that give your club’s own warm, personal 


elcome. After all, a Club's dining room or bar.is as special as its golf 


(ole) 0) a-1-Wumr- 1 ale Mmaal-1a)0\-vum eo) f-(e1-mmaal-)e-mer-]ale mm at-l 0) .¢1al-me-jalele) (em ol-mm-J0]-011-] Bim cele) 


us right away 


(Don't forget, we also offer a wide selection of 


nique—and inexpensive—club-quality stock items, too) 


atell and, OWES, SD 


3360 Frankford Avenue, Philadelphia 34, Pa 


Representatives in all principal cities. 





BIGGER 


..- profits 


GREATER 


.» prestige 


in only nationwide 
Beef Promotion 


COLORADO 
BEEF 


MONTH 


Jan.1 thru Jan 31,1962 


S\ 


“The World’s Finest’”’ 


FREE help for your business. 


MORE newspaper promotion. 
MORE magazine promotion. 
MORE publicity support. 
MORE point-of-sale aids. 


Over 754 of America’s exclusive 
hotels and restaurants participated 
in last year’s extremely successful 
Colorado Beef promotion...which 
for the first time was extended to 
a month-long event. 


You, too, can tie in with the 
State of Colorado’s national cam- 
paign. Particular people every- 
where will be sold on dining out 
and ordering Colorado Beef. 


Write for 
FREE PROMOTION KIT 


Hal Haney—Livestock Division 

Colorado Advertising and Publicity Dept. 
452 State Capitol, Denver 2, Colorado 
Please send me complete promotion plan 
for Colorado Beef Month, JANUARY, 1962. 


Name. 





Firm 





Address 





City 





Zone State 
@eeoseeoeeoee*ee21ee*ee#se#e#8steeese@ 
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billy walk-ins 


Aluminum or steel sectional construction 


1] COMPLETE REFRIGERATION 

SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

¢ Hermetically sealed 

e Ready to operate 





Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 
Get details—Write Dept. CM-10 for FREE book. 





offers the most complete line 

of portable folding products 

for schools, churches, hotels, 
institutions, clubs, and indus- oie 
try. Each Midwest product is 
constructed to insure strong, 

durable, efficient service. 


PEDESTAL FOLDING TABLE 

Offers comfort, ample leg room. The “Off Cen- 
ter” leg principle adds seating at the ends. 
FOLDING BENCHES 

Made of fir plywood heavy steel frame and 
welded steel legs bolted to assure maximum 
safety. 

SQUARE FOLDING TABLE 

Constructed for strength, durability, reinforced 
with steel apron. Tops are fir plywood or smooth 
plastic. 

FOLDING STAGE 

Features of a permanent platform. Easy to fold. 
Constructed of heavy gauge steel. Folds com- 
pactly. 

PLATFORMS AND BANDSTANDS 


Perfect for music rooms. Easy to set and re- 
arrange. Folds compactly for storage. 


Mh idwest- FOLDING PRODUCTS <A\5 


CM-310 Musee )3 59 o lel by 





e gy Pas 
Smercas Pine 


rPVeRtABLE - FOLDING 


TABLES 





Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 





October, 1961 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages curing 
September, 1961, and employe tax and employer tay 
under the Federal Insurance Contributions Act for 
September, 1961, may be remitted to an authorized 
depositary. Return on Form 450. If this option is exer. 
cised, Form 450 must be filed in time to permit de. 
positary to return validated Form 450 prior to date for 
filing return for third quarter of 1961. 





Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended May 31, 1961. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for third quarter due and tax payable, 
Return on Form 941. Attach validated Forms 4350. 


Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes: Tax 
liability for September, 1961, if more than $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised, Form 537 must be 
filed in time to permit depositary to return validated 
Form 537 prior to date for filing return for third quar- 
ter of 1961. Otherwise, return for third yates due 
and tax payable. Return on Form 720. Attach validated 
Forms 537 to return. If return is accompanied by de- 
positary receipts showing timely payment of tax for the 
entire quarter, due date of Form 720 is extended to 
November 10. 


| November, 1961 


| 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
October, 1961, and employe tax and employer tax 
under the Federal Insurance Contributions Act for Oc- 
tober 1961, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations. Information return on Form 99 
due from certain exempt corporations with accounting 
periods ended June 30, 1961. 


30—Excise taxes: Tax on membership dues, initiation, trans- 
fer, and assessment fees, admissions, and other excise 
taxes for October, 1961, if more than $100, payable 
to authorized depositary. Return on Form 537. 








XE TAU TIME 


Y/ ? ° 
Ye ann EVERYTHING YOU NEED FOR 


YOUR HAWAIIAN PARTY 


<2) LEIS+HULA SKIRTS + ORCHIDS 


Made 24 PAGE ILLUSTRATED CATALCS 


ORCHAWAII . 


ORCHIDS OF HAWAII, INC. 
MAIN OFFICE 
305 7th Ave., N.Y. 1, N.Y. «© OR £-6500 
Branches 
e 469 E. Ohio St., Chicago 11, Ill. + Tel.: 46’ -5765 








© 24421 Narbonne Av., Lomita (L.A.), Cal. » DA ‘-0381 
NAN 
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WESTMORELAND CLUB 
Wilkes-Barre, Pennsylvania 
Conrad Medina, Manager 


A La Carte Menu 


Antipasto, New Orleans Style 

Marinated Herring/sour cream 

Lobster Cocktail w/Brandy 

Caviar Oysters 

Smoked Nova Scotia Salmon 

Beluza Malossol Caviar en Brioche 

Fres!i Jumbo Shrimp Cocktail 

Bresh Chesapeake ‘Crabmeat «......00:....<<cesssosssessesessossntess : 
Supreme of Fresh Fruits w/Kirsch 

(when in season) Bluepoint Oysters on the half shell 
Assorted Canapes S 
Mobster: (CoGktaee 0) la INEZ fasesccsecsesedeascecsazecscccssesceasssus 1.00 
ManstGh enone, OAS ccc acts vcscecccacsscacasssesseersensneconsven 75 
Oyster Cocktail, Mignonette 

Smoked Salmon Cone w/Caviar 

Little Neck Clams, half shell 

Grapefruit with Kirsch 

Olive and Anchovy Salad 


Fish Courses, Egg Dishes, 


Suzette, Deviled or Dewey with Corn- 
fritters, Romain Salad, Parmesan Cheese .............. 3.25 
Crabmeat, Ravigote, Artichoke, Hollandaise, Sybil 
Curried Crabmeat, sauteed in butter, served with rice 3.15 
Broiled Live Lobster, Meuniere, priced according to weight 
Broiled Fresh Lobstermeat Parisienne, en Bellevue .... 4.50 
Pompano, Cafe Anglaise, creamed with oysters and 
clams, garnished with small fried fillets of sole 
Broiled Brook Trout, Romanoff, sauce Mousseline, 
served with fresh peas and Laurette potato ............. 2.85 
Browned Corned Beef Hash with Poached Egg, Fresh 
Peas and Hashed Browned Potatoes ..................2... 3.00 
Breast of Chicken, puree of mushrooms, Mornay 
Sauce, Artichoke, sauce Italienne, broiled mush- 


Entrees 


Crabmeat, 


3.50 


rooms 

Breast of Chicken, Eveline, in cream sauce with new 
peas and spaghetti 

Chicken Saute, Josephine, with carrots, mushrooms 
julienne of ham, dash of cogmac .......ccccceesecseseseeeeees , 

Boiled Beef Tongue, Parisienne, garnished with small 
onions, vinegar pickles, carrots, Madeira sauce ........ ‘ 

Sweetbreads, Saint Maude, garnished with Artichoke 
bottoms, filled with asparagus tips, Hollandaise, 
French peas, mashed potato, Madeira sauce .......... 3.15 

Small Tenderloin Steak, Cercle Militaire, broiled, with 
Lamb Kidneys, fried artichokes, Alumette potato .... 4.85 


Egg Dishes 

served with one green or yellow vegetable 
Cherbourg, filled with shrimps, cream 

sauce 2.65 
Omelette, Robespierre, filled with canned apricots 

and fresh apricots, served with Anisette ............:.6.. 2.65 
Omelette, Scofield, with diced shad roe, cream sauce 2.65 
MiMelette with Oysters .cc..cececcsccessssesecciessaesvevessabscosscovese 2.65 


Omelette, 





VEGETABLE 
PREPARATION 


LABOR-SAVING 
COST CONTROL 





MODEL 400 
A full 12” diameter 
Slicer, has snap-action 
adjustment from 1/64” 
to 3/8”. Can in sec- 
onds be converted into 
Shredding, Grating, 
French Fry and Juli- 
enne Cutting. Can be 
furnished to meet your 
specific requirements. 





specify QUALHEIM — there is no equal! 


CRUSH 
20 CANS or 
BOTTLES 


LABOR-SAVING 
COST CONTROL 





THE “Q” CAN & 
BOTTLE DISPOSAL 


handles all sizes of 
cans up to 5 quarts and 
jugs up to 1 gallon. 
When empty they are 
simply dropped into a 
spring-type receptacle 
and are crushed to 
within 1/10 of their 
original size. Available 
in all stainless steel or 
gray enamel exterior. 








See your franchised Qualhaion dealer 
or write to the manufacturer. 


QUALHEIM, Ine. 


1200 Racine Street 


Seiya: ae nadia RD MR ARR 


Visit our booths '#1009-1010 November 6th trough 9th, 


National Hotel Exposition, New York City Coliseum. 
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SMART 
BUSINESS 
STIMULATORS 


UNIFORMS 


FOR 
MEN and WOMEN 


See how little quality 
costs. 


Send today for Samples, 
illustrations, prices... 
no obligation. 


CREATING DISTINCTIVE 
QUALITY UNIFORMS SINCE 1870 


823 S. Wabash Ave. © Chicago 5, Ill. 





115 New Montgomery St. San Francisco 5, California | 











» 





* ‘ 


Standard of Quality for Over a Century 


Liddell 
LMS 


Table Cloths and Napkins, both White and 

Colored, in all-Linen, half-Linen and Cot- 

ton. Solid colored or printed Cotton Momie 

Cloths, Napkins and Mats in a wide variety 
of colors and prints. 


WILLIAM LIDDELL & CO., INC. 


24 W. 40th STREET, NEW YORK 18, N.Y. 
MILLS—BELFAST, IRELAND 














* 


From The Grill 
served with one vegetable and one potato 
(allow 20 minutes) 


Boneless Strip Steak, Sirloin, Prime Quality, NY Cut, 
10 ounces 

Delmonico Sirloin Steak, Prime Quality, NY Cut, 
10 ounces 

Filet Mignon of Prime Tenderloin, NY Cut, 10 
ounces 

Tournedo, 
ounces 

Entrecote A La Bordelaise, Prime Rib Steak, 8 ounces 

Planked Sirloin Steak, St. Francis, garnished with 
bouquet of new peas, cooked in butter, French car- 
rots, asparagus tips, Hollandaise, broiled mush 
rooms, ‘Colbert sauce (lor WO) cccisccecissscsavesccssnceconss 

Rheinbraten of %-inch Thick Sirloin Steak, seasonec 
with paprika and garnished with chateau potatoes 
fried in hot butter 

Roast Beef, Middle Short Loin, English Style, Natura! 
gravy, served with glaced onions (with or with 
out bone) 


Rossini, Prime Tenderloin, NY Cut, 10 


Tenderloin Steak Sandwich Platter, 6 ounces of Prime 
Tenderloin, served with French Fries, Quartered Tomato, 
Creole Slaw—$3.50 


Cold Buffet 


Chef’s Salad Bowl with julienne of chicken, ham and in- 
ported Swiss cheese, eggs and tomatoes— 2.35 
Schlemmerbroedchen—Sandwich of Tartar Steak on rye 
bread, served with Beluga Malossol Caviar, chopped 
eggs, lemon— 2.50 
Windsor Sandwich of chicken, turkey and ham, 
mayonnaise— 1.50 
Roastbeef, Potato Salad, Dill Pickles, Edam Cheese— 2.65 
Lobster Salad, Capers, Truffles, Eggs and Tomato— 2.85 
Smoked Salmon Cone filled with Lobster, Ritz Sauce 
garnished with hard boiled eggs and parsley— 2.75 
Careme Sandwich of Lobstermeat, sweet pickles, 
tarragon with hard boiled egg and lettuce— 1.75 
Danish or Westphalian Ham with imported Swiss cheese, 
Potato Salad, Chutney— 2.35 


Vegetables 
Artichokes, boiled, au gratin or fried—Asparagus, Beets, 
Brussel Sprouts, Carrots, Cauliflower, Polonaise or 
au gratin—Celery, Stewed—Chestnuts, boiled or glace- 
Corn, saute—Egg plant, broiled or fried—Lima beans, 
Mushrooms, Parsnips, boiled or creamed—Peas, Rice, boiled 
or Creole Style—Spinach, boiled or creamed—Squash 


Potatoes 
Fried: Allumette, Parisian, Shoestring, French, Cott: 
Baked: Sweet, Idaho 
Creamed: Delmonico, St. Francis, Creamy Whipp» 
Mashed Au Gratin 


meat 
ig it 
» sit 


The Westmoreland Club buys the best grades of 
and then puts the best care and thought into prepari 
Beef for roasting usually comes from the ribs, but tl 
loin can be roasted also. 

Beef filet is the tenderloin and is cooked whole 
slices. The whole filet is larded with small strips of fat salt 
pork, then roasted and usually served with its own  ravy 
or Madeira sauce. When the filet is sliced, it is name: ac- 
cording to the thickness of the slice. A one-inch slice is 
called Tournedo, a 1%-inch is called Filet Mignon, and 4 


yr in 
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! 
two-inch cut is called Chateaubriand. These are usually Modern as tomorrow! 


jroiled and served with different sauces. A Delmonico Sir- :..Priced for today’s budget! 
jin Steak is 2-inch thick cut from the sirloin. A Porter- 


house Steak is cut from the middle short loin and _ this R. BR HR 
meat is pink and very tender. The Entrecote is from the ( . 
chuck rib of beef, lying under the shoulder. ll Ne 
UNIVERSITY CLUB 
Cleveland EI BE RGLASS 


Jack Kozar, Manager 


Dinner y oN ‘ CHAI RS 


Hot Soups: 


Old Fashioned Lentil—30 
Chicken Consomme en Jellie, with Diced Chicken, 
Cup—30; Bowl—50 


Juices: 

Tomato—30 V-8 Juice—30 Pineapple—30 
Fresh Shrimp Cocktail—65; a la Carte—85 
Fresh Back Fin Crabmeat Cocktail—65; a la Carte—85 
Consomme Tubbetini—30 
Vichyssoise, Cup—30; Bowl—50 
Fresh Fruit Cocktail Supreme—40 
Marinated Herring, Sour Cream—50 
Tomato Bouillon en Jellie, Cup—30; Bowl—50 


ro ~ v7 HAIR 
ind im- Cherrystone Clams on the Half Shell (6)—85; (4)—65; a No. 3001: oo © om 
35 ‘ le Carte—05 ’ ba - Black or Chrome steel legs 
on rye 7 | : = ' 
pped Entrees | as —— = fi 
H | at 


‘m. Includes Choice of Soup or Juice, Potato, Vegetable, Salad STACK ~ 
and Coffee, Tea or Milk 
»— 963 |-Club Special—Yankee Pot Roast of Beef, Jardiniere 2.00 | 
»— 9.9548 2-Chef’s Special—Individual Baked Butter Crust 
Senne Chicken Pot Pie ; we 
9.75 3-Roast Prime Rib of Beef, au Jus .............ccscceeeeeeeees 4,25 | , Curved and shaped to body contours, 
es. 4-Broiled Australian Lobster Tails, Drawn Butter 3.50 | ~ Krueger's Fiberglass chairs help 
75 5-Broiled Prime Boston Strip Steak a la Minute, / : raise the standards of seating comfort — 
cheese. Fresh Mushroom Cap 25 | ’ 1 add colorful warmth and beauty to 
6-Whole Breast of Chicken Sauteed, Paprikash, J] any room setting. You can tell a 
BUEtCleG  NOGEIES 5 .diiesss cliscicdesisdsncaceccssccsesess siees, SOO ee Krueger chair by its rich, smooth finish — 
7-Broiled Fresh Red Snapper, Maitre d’Hotel ......... 3.50 free from seat “bumps”, because the 
8—University Club’s Special Mixed Grill ................ 3.50 leg attachments are molded-in as an 
Beets. 9-Skillet Fried Genuine Calf’s Liver, Crisp Virginia integral part of the one-piece fiberglass 
> or Bacon 3.25 | body. These chairs offer seating 
slace— ff !0-Sliced Beef Tenderloin Mignonettes, Saute a i. | flexibility, too, because you can stack 
eans, Stroganoff, en Casserole i or gang them (Model 3001) . . . and 
boiled § !1-Broiled Top Sirloin Steak, au Beurre .................... 3.50 No. 3201 ARM CHAIR mix or match their softly hued decorator 
yuash 12-Skillet Fried Frog Legs, Meuniere ........................ 3.50 Black or Chrome steel legs colors of Sand Beige, Shell Coral, 
\3—Broiled Fresh Shad Roe on Toast, Maitre d’Hotel 3.50 _ Evening Gray, Turquoise and Parchment. 


Pomato, 


Persillade Potato New Asparagus Hollandaise \ UNSURPASSED FOR DURABILITY . . . 
Delmonico Potatoes Fresh Cauliflower Palonaise . Krueger Fiberglass is virtually 
Anna Potatoes Buttered Peas | N indestructible, is color permanent and 
Bartlett Pear and Cottage Cheese Salad Hg cleans like new. The strong tubular 
Chef’s Special Salad, Special Dressing , steel legs are wobble-free and built to 
last a lifetime! In short, these chairs 
A La Carte Suggestions are terrific... and priced far below 
what you'd expect to pay for such 


French Fried Potatoes on Request pormentand quality. 


—Cold Roast Prime Rib of Beef, Potato Salad, 
Tomatoes Z Wnuite for colorful new 


15-Cold Roast Half Chicken, Potato Salad, Pickled No. 3101 SIDE CHAIR descriptive brochure showing 
Watermelon Rind ¢ Black or Chrome steel legs actual Fiberglass colors. § 


16—-Assorted Choice Cold Cuts, Potato Salad, Sliced 


Tomatoes p 
7~Tomato Aspic Ring Filled with Fresh Shrimp 


Salad, Sliced Hard” Boiled Egg, Potato Chips 2.50 METAL PRODUCTS ©GREEN BAY ® WISCONSIN 
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CONTINUOUS NATIONAL ADVERTISING IN 
THE NEW YORK TIMES, THE NEW YORKER 
AND SPORTS ILLUSTRATED MAGAZINES 


Imported 
Bavarian 


BEER 


u 


ty 


Unchanged for over 300 years 
Original Beer Imp.& Dist.Co.Inc., New York 36, N.Y. 





Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


DELUXE INSTANT 


ORANGE 
BREAKFAST DRINK 


Your Customers Will Like the 
Natural Orange Flavor and Color 


Lasco Orange Granules are per- 
fect for screwdrivers, valencia 
cocktails, orange blossoms and 
many other mixes. So easy to 
prepare ... just add 2 gal- 
lons of water to a 2 lb. 
vacuum packed can. No 

DELUXE 


messy squeezing or £ 

peeling, no storage Lorco- 
problems. FROTHY 
GRANULES 


WITH EGG WHITE ADDED 
° The natural fruit flavors of Lasco 
Deluxe Frothy Cocktail Lemon. Lasco 
Cocktail Lime or Orange Granules are ideal 
for your bar mixed drinks, because Lasco 
Granules contain pure dehydrated fruit juice. 
_One 10 oz. jar will make one gallon. No refrigera- 
tion necessary. Also available in 12 other flavors 

for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 


Visit our Booth #612 at A.D.A. Conv. 


NET weicnr 10 OF 


And Your Old Favorites 


Lasco Orange 
Granules Contain 
Pure Dehydrated 
Orange Juice. . 


WRITE 
for complete .° 
details! 





Desserts 


Dutch Apple Pie—30 Lemon Meringue Pie—30 
Rum Chiffon Pie—30 
Old Fashioned Strawberry Shortcake with Whipped 
Cream 
Ice Cream Ball with Cocoanut or Pecans, Choice o! 
Sauce 
Cold Rice and Raisin Pudding or Cup Custard ............ (35 
td a AIMS tire eae te ekg h cea htc oitancae a deacrcete tn enecsinies 2 . 
Frait Jello, Whipped (Cream: oi cccccescisseasesersessesncssesesss.000% 35 
Baked Apple with Cream 
Italian Spumoni Ice Cream 
Fresh: Strawberries With Greaind: ....cecieccesscscccecsessncscoses. ccs A 
Kadota Figs in Syrup J 
GGHCG TICE OPEN coon ccaseccaserecchkctes tevevnikcasiaseadeasivegess cach 
Choice of Ice Cream—35; Sherbet ee. 
Mint Pudding, Club Special ae 
Special Ice Cream Flavors: Peppermint Stick—35 
Almond Butterscotch—35 
Marshmallow, Butterscotch, Strawberry or Chocolate 
EEE IIRC 55s ceases skits as cea ereeot oes eek ois 
Swiss Gruyere, Liederkranz, Camembert, Port Salut o+ 
BRINE EOE EMC PCOSE vce eve scssacce ace anceqcacs sess cxcecsonceststoccbesestd 45 


Hot Chocolate—20 Pot of Sanka—25 Pot of Posti:m—% 
Coffee, Pot—25; Cup—15 


Saccharin on Request 


All Prices Subject to 10% Surcharge 


TOLEDO CLUB 
Toledo, Ohio 
Willis Garwood, Manager 


Enjoy Foods From Famous Recipes Cooked in 
Ale and Beer 


Cheddar Cheese and Beer Soup Brewers Shrimp 
German Sauerbraten, Beer Bread 


Luncheon 


Dutch Lunch Buffet Until 1:30 P.M. 
$1.35 


Dinner 


German Sauerbraten Dinner, Weissbiersuppe 
Alsatian Cabbage, Beer Cake 








ae, MEIER’S 


IA, A) 
Spa rkling Ctawba 


NON-ALCOHOLIC Champagno/ 
And there's a good reason! This, bubbling, tingling, fest ve 
drink is ideal for members arid guests who prefer ne- — | 
alcoholic beverages . . makes a hit with youngsters, too! 
Here is the original non-atcoholic etampagne, made from ‘.e 
world’s rarest white wine grapes. Write for details and nai ¢ 
of nearest distributor. ij 


THE JOHN C. MEIER Grape a COMPANY 
10 


SILVERTON, 0 


+ 





Sweers 
| it 
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With Bavarian Music For Your Dining Pleasure 
$3.00 Per Person 


Draft Ale 


Unlimited Light and Dark Beer and Shandygaff for 
The Ladies For Tipplers Tasting 


VALDOSTA COUNTRY CLUB 
Valdosta, Georgia 
Jack J. Rosemond, Manager 


Appetizers 


Chilled Tomato Juice 

Chilled Bismark Herring Marinated En Sour Cream 
jumbo Shrimp or Deluxe Crabmeat Cocktail Supreme 
Lobster Cocktail Supreme 

Chilled Madrilene or Vichyssoise, Per Cup 

Beef or Tomato Bouillon on the Rocks ................seeee0e 


Hot | rench Onion or Chicken Broth & Rice, Per Cup 


Entrees 


All Dinners Include Choice of Chilled Tomato Juice or Cup 
Soup De Jour, Toss Salad Bowl, Garden Fresh Vegetables 
Served at Your Table. 

Beef fenderloin Tips & Mushrooms En Casserole Ala 
Grenidiene 
Broiled French Cut Lamb Chops on Toast with Mint 
Jelly , 
Broiled Rib Steak with Fried Onion Rings ..................... 2.75 
Filet Mignon Saute, Mushroom Sauce 
Broiled N. Y. Cut Strip Steak, Maitre D’Hotel 
French Fried Onion Rings or Fresh Mushroom Caps 
Saute 


Deep Fried Jumbo Shrimp or Extra Large Oysters, 

Cole Slaw, Savory Cocktail Sauce .............0c0000040 2.50 
Jumbo Shrimp Saute or Lobster Saute, Sauce Remoul- 
Baked Crab Lump Diablo En Glass Shell ................... 2.75 
Broiled Florida Lobster with Drawn Butter ............... 3.75 
Broiled Fillet of Red Snapper, Lemon Butter ............. 2.50 
Broiled English Dover Sole Bon Femme ..............002. 3.25 
Baked Half Lobster Thermador with Sauce Im- 


Desserts 


Strawberry Short Cake with Whipped Cream 





35 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


omit. DERSONNEL o's 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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CHEESE OF ALL NATIONS 
Successful ‘Hospitality Program” 
HAS INCREASED PROFIT$ 
For Club Management Members - - 

FROM THEIR FIRST ORDER!! 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 
We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 


also include suggested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all nations. 


SPECIAL! 


4!/. Lb. bowl of new, exciting Saber 
Club Cocktail Provolone Cheese in 
Chianti wine, with 2 lbs. of im- 
ported thin sliced German pumper- 
nickle, $5.95 ppd. 


Write, ‘phone or telegraph Phil Alpert TODAY! 


Ask for our FREE 1961 CHEESE ENCYCLOPEDIA, 
listing more than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton Street, New York 7, N.Y. 
REctor 2-0752 











QPeasee ee wee eere~® 


* IF YOU'VE ‘ 
NEVER SERVED OUR 


WONDERFUL 
DENNIS 


WATER CRESS: 


TO YOUR PATRONS.! 
SHAME ON YOU! + 


(ee 8 gee ES eS ES ee 
You’re depriving them—needlessly—of one of the true 
pleasures of fine dining. 

Only Dennis Water Cress has that distinctive limestone flavor. Cul- 
tivated with care for over 75 years in the rolling hills of West 
Virginia and Alabama. If you're willing to mend your ways. 
we'll forgive you and gladly welcome you to the club of discrim- 
inating Dennis Water Cress Servers. Your order cut, washed and 
shipped the same day. 





8 
eumawaeeneuns” 
2 


- 
Dennis Water Cress, Inc., Martinsburg, W. Va. or Huntsville, Ala. 


Send me posthaste your current price list and free booklet of 
Dennis Water Cress recipes. 





Address 











Shipments made to all states East of the 
Rocky Mountains. 


WATER CRESS| DENNIS WATER CRESS, INC. 
ee Martinsburg, W. Va., or Huntsville, 


. 
% 
AOD 
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WHEN YOU NEED LEMON JUICE 
DO YOU HAVE 10: 


| YES | NO | 





Since 1863 





Squeeze lemons and pay the 
high cost of labor and ma- 


| 
| 
| 
| 
terials? | 


| 
| 
| 
af 





Dissolve crystals that do not | 
dissolve so easily? 


Combine bottles "A" and "B" | 
to make a gallon? | 


| 
| 
| 

| ——|_ 








Add a frothing ingredient to 
put attractive heads on the 


drinks? 

Use a frothing product contain- 
ing Saponine, banned in 
many states? 








Pay more than '/2c per cock- 
tail for a lemon flavored 


drink base? 


If you are using FROTHY 
MIXER your answers are all 


Squeeze— 
Use Fee's"’ 

















EVEN MORE IMPORTANT: 


Which frothing lemon cocktail base gives greatest satisfaction? 
FROTHY MIXER can prove itself, only if you try a free sample. 


WRITE TODAY! 





114 Fieco Sr. 
ROCHESTER 20. N. Y. 








Provide fun 
and entertainment with 
BiINGo PaRTIES 


Members and guests flock to weekly 
BINGO PARTIES. They have fun... 
your club gains valuable revenue. 

Your cost is negligible and we furnish 
you with hundreds of free BINGO 
PARTY ideas. 

No risk, no charge for complete details 
and free samples. Airmail for free infor- 
mation today. 


“Serving Clubs Throughout the World” 


THE “BINGO KING’ CO., INC. 


Department 103 
LITTLETON, COLORADO, U.S.A. 








Spumoni Ice Cream with Rum Sauce 
Assorted Ice Creams and Sherbets 
Assorted French Pastry Tray 


SAN JOSE COUNTRY CLUB 
Jacksonville, Fla. 
Jefferson Craft, Manager 


Luncheon 


Chilled Tomato Juice 

Half Cantaloupe 

Fresh Shrimp Cocktail 

Italian Antipasto 

New England Clam Chowder 


Broiled Filet of Florida Red Snapper, Parsley Butter, 
Hashed in Cream Potatoes, and Green Peas 
Smothered Fresh Pork Tenderloin with Mushrooms 
Buttered Stringbeans and French Fried Potatoes .... 1.30 
Casserole of Spaghetti and Meat Sauce Au Gratin 
with Tossed Green Salad 
Rolls and Butter 


A Mound of Cottage Cheese on Lettuce with Celery 
Heart, Carrot Strip, Olives, Sliced Tomatoes, Melba 
Toast and Beverage 

Fried Ham on a Bun, Garnished with Sliced Tomato, 
Pickles and Potato Chips 


Desserts 


Apple, Cherry or Coconut Pie—.25 Fruit Jello—.20 
Sherbets—.20 Ice Creams—.25 Cheese Cake—.25 
Layer Cake—.25 


Dinner 


Chilled Tomato Juice .... .15 Fresh Shrimp Cocktail .75 
Smoked Salmon on Toast .60 Half Cantaloupe ........ 30 
Yankee Bean Soup—.20 
Crackers and Butter 


*Broiled Filet of Florida Red Snapper, Parsley But- 
ter 9° 


*Broiled Filet of Pompano, Sauteed Almonds, 

Baked Sugar Cured Ham, Glaced Pineapple, 

“Broiled 8 oz Rib Eye Beef Steak, ; 
*Broiled Breast of Chicken on Toast .........cccssceseereee 2029 
Roast Leg of Spring Lamb, Mint Jelly ...................... 2.00 


Choice of Two 


Baked Idaho Potato 
French Fried Potato 
New Boiled Potato 


Buttered Cauliflower 
Green Peas 
Sliced Carrots 


Salads 


Tomato and Cottage Cheese 
Tossed Green 


Heart of Lettuce 
Fresh Fruit 


Choice of Dressings 


Rolls and Butter 


Coffee Tea Sanka 


Desserts 


I si iirsiniasaiices 25 Layer CARO ccccccesctsesss: 25 
Lemon Cream Pie ...... 25 Fete HOD ccecissccnsnsssses .20 
Cheese Cake ........:ss00 25 Hee Crete. jsacveerisiesse- 5 
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LOS ANGELES COUNTRY CLUB 
Eugene Seeber, Manager 
Luncheon 


Coney Island Clam Chowder 
Jellied Madrilene 

Marinated Herring 

Iced Tomato or Clam Juice 

Fresh Hawaiian Pineapple in Shell 
Chicken Broth with Rice 


Fresh Fruit Supreme che | MEMBERS 
Hot or Iced Vichyssoise “ ONLY 
Crenshaw Melon 6 
Entrees 
Steamrred Center Cut Finnan Haddie, Drawn Butter, 
Poiato 

Filet of White Seabass, California, New Stringbeans 
Curry of Shrimps, Steamed Rice and Condiments ...... 2.! 
Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Bake: Minnesota Ham with Candied Yam, Spinach 

Dungeness Crablegs a la Louis ..........cccccccceceeeseeeee 2.50 
Fresh Fruit Salad Plate with Finger Sandwiches ........_ 2.00 
Creamed Chicken Sandwich au Gratin, Asparagus Tips 1.75 


Desserts 


Boysenberry Pie—40 Grapenut Pudding—40 
Apple Pie—40 Sherbet or Chocolate Ice Cream—30 
Stewed Plum—40 Stewed Peach—40 

Vanilla or Strawberry Sundae—40 


Beverages 


Milk—20 Sanka—30 Coffee Pot—25 Tea—25 


THE KANSAS CITY CLUB 
Kansas City, Mo. 
Harry Fawcett, Manager 


Hawaiian Menu 
Hala-Ai Akaakai Lomi 
Terriyaki Salami Shells Puaa 
Shrimp Curry Hawaiian 
Hang Yang Fan 
Puaa Oma Barbecue 
Uwala Momona Na Maia 
Ka Hoohuihui Ona Lichee Ame 
Ka Avocada Ame Hala 
Na Niu-Leilani 
Kope 





¥ Y ... ELIZABETH GARRISON 


Counselor 


specializes in the procurement and placement of 
EXECUTIVE personnel for city and country 
clubs. Our standards are high and our coverage 
is national. 


Men and women with good work records and top 
references are invited to register with us. 


WABASH EMPLOYMENT AGENCY 
202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 





P. O. BOX 589 





Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 

















~ DURABLE and SMART 


furniture 


NO. 8290 

Wall-Saving Easy Chair 

Matching Sofa, Love Seat and Occasional Tables. 
Full Rubber Construction. 


Wide assortment of chairs and tables. See your dealer or 
write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 
. Manufacturers Of Contract Furniture 
oe Sheboygan, Wisconsin 


Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1961 





She & 


4 oy Wea cielo)... 
CHECKS 


Sewétce 
7 BULL Se 
| IN THE MARKET 


Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


Write us now 
for Samples and Prices 


vy 


=] 


Oka hey 


Weldon, Williams & Lick 


Since 1898 
Fort Smith, Arkansas 








hofelmen’s EMPLOYMENT AGENCY 


45 W. 45 St., ne New York 36, N. Y. 
U 2-4382 
Earl Guenter Kocksch Owen G. McKenna 
Licensee Director 
WISE MANAGERS PLAN THEIR 
PROFESSIONAL FUTURES. 
THEY DON'T WAIT 
Founded by Eugene Rafferty as a highly se- 
lective service devoted to the hotel club and 
food industries. The placement medium of 
those who are proud of their profession. 


by Henry O. Barbour 


The Red Wines of Italy 


utside of Italy, the word Chianti 
O almost has come to represent all 
Italian red wines. But in the last few 
years several very good red wines from 
Italy have appeared in package stores 
—and less frequently, on menus of ho- 
tels and restaurants . . . and clubs. 

As was mentioned last month, Italy 
exported more than four million gal- 
lons of wine to the United States in 
1960, approximately equal to French 
and German sales in the United States 
combined. This was half as much as 
the sales of New York State wine—and 
about one thirtieth (3.6%) of Cali- 
fornia’s sales. 

So easily and for so long have vines 
grown and grapes ripened on the Italian 
peninsula that until recently quality was 
more or less ignored, for the vast 
quantity of easily-produced, drinkable 
wines supplied the vintners with the 
necessities—and with Italy’s climate, 
Italy’s pasta, and your own vino, who 
needs anything else? 

It has only been in the last 35 years 
that, encouraged by the adoption of re- 
strictive laws, the making and sale of 
wines and spirits has become a serious 
thing. No longer do “just any” wines 
run riot over the country side, pruning 
go undone until it is too late, the 


Nebbi Valpoticetta 
eMilano Dardotinc 


Baxrbaxeseo 


«Firenze 


Chianti 


Lacryma a 
5 Christi 
Sardinia 


Tyrrhenian Sea 


grapes pressed haphazardly, frequently 
by treading, nor is all the wine drunk 
within a year of its fermentation. 
Those wine types that are best in a 
particular area are the only ones that 
may be replanted; pruning is practiced 
studiously to increase the grape yield 
from the finer, less prolific vines and 
to cause more sun to reach the clusters; 
the wine is pressed with attention, fre- 
quently by a cooperative society under 








CLUB MANAGER AVAILABLE 


Over 25 years experience best of coun- 
try clubs including 6 years government 
food service and club advisor. Heavy ex- 
perience in food, beverage and menus, 
party planning, purchasing and cost con- 
trol, fine public relations record. Age 44, 
good appearance, alert. Will relocate. 
Best of background, references. Seeking 
club with future. ADDRESS: Box 98-Z, 
% CLUB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 


WANT Country Club Man- 
ager. Eastern Seaboard. At- 
tractive year-round position. 
Reply giving qualifications, 
salary desired and photograph. 
ADDRESS: Box 2-A % CLUB 
MANAGEMENT, 408 Oliv: 
Street, St. Louis 2, Missouri. 

















Subscribe to CM 
For Your Club Lounge 


SWISS trained hotel execu- 
tive. Swiss hotel school. Ten 
years experience. Seeking posi- 
tion catering or executive as- 
sistant, comptroller, etc. Speak 
three languages. ADDRESS: 
Box 3-A, % CLUB MANAGE- 
MENT, 408 Olive Street, St. 
Louis 2, Missouri. 











EXPERIENCED CLUB MAN-. 
AGER AVAILABLE. Complete 
knowledge of food and beveraze 
service. Presently employed »>y 
nationally known restaurant chain 
as a manager. Desires to return 
to club work. Resume upon ?e- 
quest. ADDRESS: Box 1-A, % 
CLUB MANAGEMENT, 408 
Olive Street, St. Louis 2, Mis- 
souri. 











— 
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gnitary conditions. More wine is being 
jottled after several years in the barrel 
_not in the gay, straw covered fiasco 
that defies storage in two ways; its 
shape making it difficult to store on 
is side so the cork stays moist, and 
he straw deteriorating rapidly to the 
detriment of its appearance and an 
crease in fragility), but in bottles 
jmilar to the high-shouldered, tradi- 
tional Bordeaux bottles to make pos- 
ible “bottle age” so necessary for the 
iltimate in development of fine wines, 
reds i) particular. In the years ahead, 
Italian wines will only get better. 


Vintages & Labels 

Vintage years are not yet too im- 
portant in Italy, but they do help the 
buyer determine the age of the wine. 
Unless vou are certain that the wine 
has received excellent cellar care (even 
temperature, dry, no motion), don’t 
buy any wines of a vintage older than 
1953, or 1957 if the bottle is a fiasco. 
The usual label of the better wines 
list the type of grape, location of the 
vineyard and the name of the produc- 
er or exporter, similar to the usual 
fine California varietal wines and a 


far cry from the completeness of the 


Germanic label. However, all the best 
producers belong to the Vintner’s Guild 
and the neck bands of all their wines 
carry the producer’s signature with a 
red seal reading “Italia INE Marchio 
Nazionale.” (Italian Institute of For- 
eign Trade). Further, Chianti wines 
produced in a fairly small area of 
about 150,000 acres (called “Chianti 
Classico”) are entitled to an additional 
black neck band with a red seal carry- 
ing a black rooster strutting on a gold 
background. 


The Wines 

There are 11 fine red wines, all fair- 
lv full-bodied and spicy, of which seven 
reach their peak in northern Italy. The 
regions, and their wines, arranged in 
approximate descending order of qual- 
ity: 

Piedmont (around Torino)—second 
in volume, almost first in quality: 
Barolo, ages well; Barbera, the best is 
dry; Nebbiola, found in dry and sweet 
types; Freisa, the dry type is improved 
by age; Barbaresco, consume when 
young. 

Venetia—from the shores of Lake 
Garda near Verona: Valpolicella, im- 
proves with age; Bardolino, lively wine 


For Over a Century... 


MAGNIFICENT 


we 


Né 
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CHAMPAGNE 


COvIENTS = Quant 
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America’s Largest Selling Champagne 
GREAT WESTERN PRODUCERS « INC e HAMMONDSPORTe N e Ye ESTABLISHED THE YEAR 1860 





Before you buy any 
area dividers... 


7 


e R-W Movable Walls in the Olympic 
Hotel, Seattle, Washington 


e R-W Folding Partitions in the Barra- 
clough Restaurant, Los Angeles, 
California 


it will pay you to consider 


R-W FOLDING 
PARTITIONS! 


Room flexibility for your dining and 
meeting areas is a must .. . however, 
successful division of space alone is 
not enough. Sound interference be- 
tween areas must be controlled ... 
this is best accomplished with top- 
quality R-W Folding Partitions or 
Movable Walls. Many installations 
of low-cost space dividers have been 
later replaced because of inadequate 
sound retarding qualities—it would 
have been more economical to buy the 
best first. A few more dollars invested 
initially in R-W Folding Partitions 
will not only assure a successful answer 
to your problem of dividing space and 
sound but will also save you hundreds 
of dollars in years to come through 
reduced maintenance, decorating and 
repair costs. Available in a type and 
size to meet your exact requirements. 


GET THE FACTS 
REQUEST CATALOG 
No, 601 








Richards-Wilcox 


MANUFACTURING COMPANY 
“FOLDING PARTITION DIVISION” 
513 W. THIRD STREET * AURORA, ILL. 
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cowl-spring 
comfort...plus 
folding chair 
convenience 


No other folding chair offers this luxury—the 
convenience of portable, fold-away styling, 
plus the comfort of a padded back and a 
padded seat cushioned with 16 coil springs. 
As seating for religious services, these chairs 
offer individual comfort. They may be adapted 
to any need. Folded, they stack and store in a 
minimum of space. Available with or without 
armrests, in one-, two- or three-chair units. 
Write for free catalog. 


aR 


HEYWOOD- 
WAKEFIELD 


TAD 


HEYWOOD ¢ WAKEFIELD, MENOM'NEE, MICH. 





ad AN od 1 ©) OB) 


AUTOMATICALLY FEEDS, FOLDS, COUNTS 
AND STACKS 110 SHEETS A MINUTE 


No fussing or fanning—just load paper on the 
automatic feed table, touch the lever and 
quickly fold printed or duplicated material, 
letters, statements—anything from 3 x 5 to 
9x 17 in.—even multiples of 6-8 sheets stapled 
together. Stops when last sheet is fed. Two 
quick-set fold controls adjacent to permanent 
illustrated instructions at top of machine let 
you change folds in seconds. Electric Model 
$299.50; Hand-operated Model $199.50 plus 
tax. Higher quality since 1903— HryYER 
INc., 1%0.S. Kostner Ave., Chicago 23, IIl. 


FREE! Four 8 x 10 glossy photos— 
Our Demonstration by Mail! 


i -61 
HEVERING., Dt 10-6 
1833 Kostner Ave., Chicago 23, Ill. 
Please send me, without obligation, 
the glossy Bees showing how the 
Conqueror Paper Folder works. 


NAME. 





FIRM 





ADDRESS. 








for early consumption. 


Tuscany—third in volume, birthplace 
of the famous Chianti (spicy when 
young)—which may be further refined 
to: Classico, costs more but worth it; 
Brolio, the finest, especially with some 
age and when bottled in a Bordeaux- 
tvpe bottle. 


Emilia—the basic grade of Chianti is 
Sangiovese. When grown by itself, it 
reaches its peak here. 


Campania—in the South is first in 
quantity—but alas, not in quality. The 
two best wines are from the slopes of 
Vesuvius, and are made into both red 
and white types: Capri, still, well-bal- 
anced; Lacryma Christi (“The Tears of 
Christ”), sparkling, some sweetness. 

Shippers or importers of quality 
Italian wines include: Antinori & Cia; 
(Francesco) Bertoli; (Fratelli) Bolla; 
Bertani & Cia; Gancia & Cia; Barone 
Ricasoli; Ruffino & Cia. 


= * o 


This Month’s Merchandiser: Wine 
Week this year is from Saturday, Octo- 
ber 14 to Saturday, October 21. The 
newspapers and magazines will have 
many advertisements and feature arti- 
cles. It will be money for your club if 
YOU feature wine as a tie-in at this 
time. 


Ham Month 


October is being promoted as coun- 
try ham month by Southern Farms of 
Walkersville, Md., where country food 
products are produced under the Aunt 
Lucy label. 

The announcement from Southern 
Farms states: “We are publicizing 
October as country ham month to em- 
phasize the pleasure that comes from 
eating country-cured ham _ that has 
been hanging in the ham sheds since 
the preceding fall.” 

Southern Farms suggests the serving 
of the ham thinly sliced with white 
meat of chicken or turkey. 


Office Move 


The Tri-Par Manufacturing Co. ha; 
announced the move of its executive 
offices and factory to 1740 N. Pulaski 
Rd., Chicago. President Hy Zitma, 
stated: “This move to a larger and 
more efficient manufacturing faclity jg 
an important step in Tri-Par’s new ey. 
pansion program and will result jy 
more production, and higher «ualit 
control plus better service to ovr cus. 
tomers.” 


China Executives Meet 


The annual executive meeting of the 
American Restaurant China Maaufae. 
turers Association was held ai Hot 
Springs, Va., on September 22. On the 
agenda was consideration of the as. 
sociation’s new advertising and public 
relations program and the formation 
of a speakers bureau to be available 
to interested groups in the food sen. 
ice field. 

Presiding at the meeting were a. 
sociation officers who included: Wi. 
liam Pomeroy (Sterling China), presi. 
dent; Herbert Walker (Walker China), 
vice president; Ross Buchanan ( Mayer 
China), treasurer; and Samuel Mag. 
overn, secretary and legal counsel. 


Michelob in Bottles 


Anheuser-Busch, Inc., St. Louis, has 
announced that its Michelob beer, wu. 
til now available only on a draught 
basis, will soon be marketed in_bot- 
tles. 

August A. Busch, Jr., president of 
the company, said that demand for 
Michelob in bottles has been mounting 
and thus the firm has been working 
out a process whereby the beer could 
be bottled while retaining its same 
flavor. 

Initial introduction of bottled Miche- 
lob will be in certain selected major 
U. S. markets. Mr. Busch said: “In re- 
cent years there has been a marked 
increase in the selectivity of consum- 
ers, especially in the so-called ‘gour- 
met’ foods. Michelob goes right along 
with these foods.” 





SPIKE RESISTANT PNEU-MAT RUNNERS 


FFER: 
ACK TRIAL OFFE! 
= hon x 60” trial a 
2 $12.50 postpaid. Test - — 
ea which gets especially — 
want Money back if not satisfied. 


Floors 


e@ Rugged, reversible Pneu- Mat 
Runners, woven of rubber- 
impregnated fabric, outwear 
rubber, provide comfortable 
walking for spiked shoes ‘vith — 
complete floor protection. Im- 
prove club house appears ce. 
Competitive in first cost— ow- 
est in long-life cost. 

Standard Widths 309" 4g" 
Write today for illustrated folde: 


SUPERIOR RUBBER MFG. CO., INC. 


145 Woodland Ave. ¢ Westwood, N. J. 
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IN THE NEWS 





<a 


Lawrence W. Pugh, vice president 
and national brands director of Erven 
Lucas Bols Distilling Co., a division of 
Brown-Forman Distillers Corp., Louis- 
ville, recently celebrated 40 years in 
the liquor industry. Mr. Pugh, a native 
of London, England, went to work at 
the age of 14 for a gin distilling com- 
pany in London and was transferred 
to this country in 1933. He joined the 
Bols organization in 1947. 


Dave A. Wayman has been named 
generil sales manager of the John Van 
Rang: Co., Cincinnati manufacturer of 
food service equipment for institutional 
markets. He succeeds the late Jacques 
Berlirig. Mr. Wayman has more than 
35 years of experience with Van as a 
kitchen engineer on all types of major 
installations. 


R. C. Kopf, president of Kobrand 
Corp.. New York, has been appointed 
chairman of the champagne and spark- 
ling wine committee of the National 
Association of Alcoholic Beverage Im- 
porters. He succeeds Richard L. Blum, 
Jt, president of Julius Wile Sons and 
Co. 


Carl E. Quinn has been appointed 
general sales manager of 
Products Corp., Chicago manufacturer 
of electric food warmers. Mr. 
formerly was associated with Brook- 
park, Inc. 


Dr. B. P. Robinson has been named 
assistant sales manager for the south- 
west division of Rainy Sprinkler Sales, 
a division of L. R. Nelson Manufactur- 
ing Co., Peoria, Ill. Dr. Robinson has 
had several years experience as a turf 
specialist, having served as southern 
regional director for the USGA Greens 


Section. Prior to his appointment with | 


Rainy Sprinkler Sales, he was part 
owner of a Birmingham (Ala.) turf and 
irigation supply firm. 


Clayton L. Hall, president of Kold- | 


low Refrigeration Co. which is the 
Pittsburgh distributor for Bally (Pa.) 
Case and Cooler, Inc., 
his home in Pittsburgh. He was as- 








SHEP FIELDS 


and his 











Rippling Rhythm Orch. 


Available 
FOR LIMITED ENGAGEMENTS 


for DATES and Further Information CONTACT 
SHEP FIELDS 
Shamrock Hilton Hotel 
MO 4-9307 


Houston, Texas 








Franklin | 


Quinn | 





Club Members Favorite ... 


Aunt Lucy Year-Old Ham 
Country-Cured e Smoked with Mt. Hickory 


How pleased your members will be when you 
bring them Aunt Lucy Aged Ham—the Maryland 
Ham that’s known the country over for its dis- 
tinctive flavor! Aunt Lucy Ham is cured by her 
treasured, century-old recipe slow-smoked 
over hand-tended fires of real mountain hickory. . . 
then hung in Southern Farms ham sheds for a 
full year of unhurried mellowing. 





As ee > BARRON’ Ss 
& THE LS : 

JOURNAL Perfect for Parties 
Baked Aunt Lucy Ham, sliced-thin, adds prestige, beauty and much “good taste” 
to buffets. So good with breast of turkey and chicken. “Makes an ideal cocktail- 
time hors d’oeuvre. 


Now Available to Clubs Direct from Southern Farms 


Can be ordered uncooked or beautifully baked, ready-to-thin/slice. We recommend 
our six-month Ham for frying. Write for Country Foods Brochure and club-dis- 
count prices of our Hams, Turkey, Sausage, etc. 


Southern Farms py, +6, 


FOUNDED 1929 


Walkersville 
Maryland 

















FOR LUXURY DINING—LAND, SEA OR AIR, 
NO FINE MEAL IS COMPLETE WITHOUT 


GEORGES BRUCK 


ae Gg vas 


STRASBOURG (FRANCE) 








died recently at | 





A Preferred Quality Product Since 1852 


Sole Distributors for the United States 


CLASSIQUE FOODS DIV., M.H.GREENEBAUMINC., 165 CHAMBERS ST., N.Y. C. @ Digby 9-4300 
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LEROUX LIQUEURS 


of AS cortials 
Wonded, with, 


piesa prvioriy 


FREE Recipe Brochure: write Leroux & Co., Inc., 


0 Spring Garden St., Philadelphia. Pa 


YOUR BEST 


| in 11 western states. 
| pointment Mr. 
| by the Paper 

| Continental Can Co. for 


| the sales department. Mr. 


| al sales 
| office of Vulcan-Hart Corp., 
| He formerly was regional sales man- 
| ager of Autosan in the New York area. 


| sociated with the field of commercial 
| refrigeration for more than 40 years. 


Sog Panter has been appointed west- 
ern division sales manager for the 
American Lace Paper Co. of Milwau- 
kee and will be responsible for sales 
Prior to his ap- 
Panter was employed 
Container Division of 
13 years. 


J. Desmond Phelan has been named 


| vice president in charge of sales of 
| the Victory 


Metal Manufacturing 
Corp., Plymouth Meeting, Pa., succeed- 
ing C. Jesse Popky who has retired. 
Mr. Popky will retain the title of vice 
president and act as a consultant to 
Phelan for- 
merly was general sales manager. 
The company also announced the ap- 


| pointment of Dom Parry and Robert 
| Raymond as assistant sales managers. 
| fat g 


Mr. Parry previously was director of 
systems and procedures and Mr. Ray- 
mond formerly was manager of cus- 
tomer relations. 


Arthur McCormick has been named 
to the newly created position of region- 
manager of the New York 
Louisville. 


Harry Rosenblatt has been named 


| New York district manager of Fleisch- 
mann 


Standard Brands 
succeeding Philip S. Lord, 


Division of 
Sales Co., 


| who has retired. Harold F. Keindienst 
| will succeed Mr. 
| ager of the New York sales territory. 


Rosenblatt as man- 


Clifton R. Scarborough has been ap- 


pointed to the newly created position 





of vice president in charge of sales 
for the S. Gumpert Co., Jersey City, 
N. J. Mr. Scarborough, who has been 
sales manager of Gumpert’s bakery dj. 
vision for the past two years, wil! de. 
vote considerable time in his new post 
to the company’s institutional division, 


James E. Flurry has been appointed 
institutional product manager of! the 
Quaker Oats Co., Chicago. He joined 
the company in 1950 and most recent. 
ly was regional administrator for the 
company’s southern region with head. 
quarters in Atlanta. 


Buys Company 


Aatell & Jones, Inc., 
manufacturer of paper table appoint. 
ments, has been purchased by Sorg 
Products Co. of Middletown, Ohio, 
Robert A. Yaggi, general manager of 
Aatell & Jones, will continue in the 
capacity of general manager o! the 
Aatell & Jones Division. 


Philadelphia 


Aatell & Jones has been in business 
since 1920 manufacturing custom and 
stock designed tray covers, place mats, 
doilies, coasters, credit cards, drink 
lists, menus, and other related products 
for clubs, hotels, restaurants, etc. 


Sales Increase 


A 30 per cent national increase in 
sales of its French champagnes has 
been reported by Van Munching Im- 
ports, Inc., New York, importers for 
Heidsieck & Co.’s Dry Monopole cham- 
pagne. 

This announcement was occasioned 
by a visit to the Van Munching office 
by Monsieur Pier Luigi Palestrino, 
special representative of Heidsieck & 
Co., currently completing a tour of Dry 
Monopole distributors throughout the 
world. 





CUSTOMERS CALL FOR 


Heinekens 
Heineken’ 
Heineken’s 


Beer «o 


IMPORTED FROM HOLLAND 


GEN. U.S. 


IMPORTERS: VAN MUNCHING & CO., 


INC., N.Y., N.¥ 
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Agencies listed in italics under advertisers 


Aatell & Jones, Inc. 
(Arndt, Preston, Chaplin, Lamb & Keen, 
Ine.) 
Aleoa Wra 15 
(Fuller rs Smith & Ross, Inc.) 
Allen Foods, Inc. ete ae 
(Ridgeway-Hirsch Advertising Co.) 
American Chair Co. 
(Jacobson Advertising) 
Angelica Uniform Co. 
(Edward F. Ruder A+ 
Art Textile Corporation ... 
(Edward F. Ruder Assoc.) 
Ask Mr. Foster Travel Service 
(Needham & Grohmann, Inc.) 
Autobar Systems 
Rabcock, Romer, & Carberry & Murray, 
Ine.) 


Baliy Case & Cooler Co. ... 
seaumont, Heller & S)} 

MO MN Cig TBs. ccsersinisssncsonsssscosscinistsenes 88 
urt Freiberger & Co.) 











Blodgett Co., Inc., G. S. 


Croot & Brant, Inc.) 
Brown-Forman Distillers Corp. 
‘rwin Wasey, Ruthruaff & Ryan, 


Card-Key System, Inc. 
Davis & Blackwell, 
Caterers Equipment Co. 
Cheese of All Nations, Inc. 
Robert Louis Johns Advertising) 
Cinemarces 
Kaufman-Nubotnik, Ine.) 
Claremont-Majestic Employment Service 87 
(Hquity Advertising Agency) 
Conley Electronics Corporation 
Irving J. Rosenbloom & Assoec., Inc.) 


PUR TI, TORS cnsccccccascsssccncsshsensectovesnensss 72 
rhe Nieland Ageney, Inc.) 

Dennis Company, Inc., Joseph K.. ............ 54 

Mennia Water Crease, TRC. .....00.cccerscccccccsesecsces 87 
The Homer Guck Company) 

Dow Jones News Service 
(Martin K. Speckter Assoc., Inc.) 

Duke Manufacturing Co. ..........ccccceceeseseeee 71 
(Edward F. Ruder Assoc.) 

Duo-Dellay Products Div., Solarine Co. 76 


(Cahn-Avis Co.) 


( cv ilkinson ing 

Fields Orchestra, Shep Seisteajancnaiaianaleteiuavissven 93 
(Artists Corp. of Texas) 

Firth Carpet Company 
(Arndt-Preston-Chaplin-Lamb & Keen, 

Ine.) 

Food Warming Equivment Co. Ine. .......... 80 

Franklin Products Corp. em 
(Mandabach and Simms, ‘ 

Frigidaire Div., General Motors ... aa 
(Kircher, Helton & Collett, Ine. 


Geerpres Wringer, Inc. 
(Denham & Comanu) 
Glenmore Distilleries C0. ...........ccccccecceesseeee 67 
(D'Arcy Advertising Co.) 
Great Western Producers, Inc. .... 
Greenebaum, Inc., M. 
(Bruce Friedlich & Co.) 
Green Giant Company 
(Leo Burnett Company, Inc.) 


Herrick Refrigerator Company 
(E. R. Hollingsworth & Associates) 
Heublein & Bro, Ine. ......0..cccccccsssssssessssescess SB 
(Lawrence C. Gumbinner Adv. Agency) 
Heyer, Inc. 
(The Biddle Co.) 
Heywood-Wakefield Co. 
(Fulton. Morrissey Co.) 
Hillyard Chemical Company 
(Fardon Advertising, Inc.) 
Hiram Walker. Inc. 





PEA: WI IONEdaconsnsnssssccisescyeseissioctenecaceones § 
(Co-Operative Sales System) 

Howe Folding Furniture, Inc. 
(Lawrence Peskin, Inc.) 


Jack Daniel Distiilery 
(Gardner Advertising Co.) 
Jackson China C 
(Samuel L. Greenspan) 


Kobrand Corp. (Beefeater Gin) 
(Hicks & Greist, Inc.) 

Kraft Foods Company 
(J. Walter Thomnson Company) 

Krueger Metal Products Co. ..........sss0s000 85 
Jack C. Wemple Advertisjng) 


Leroux & Company, Ime. .........cccccccceseeeereeee 94 
(Daniel & Charles, Inc.) 

Liddell & Co., Tme., Wins ...ccccccscscsccccessereese 84 
(Tracy, Kent & Co., Ine.) 

Lyon Metal Products, Ic. .........:.-ccseeeees 95 
(Reinecke, Meyer & Finn, Ine.) 

ei Ts Te ic eecestg ssnscinesasnsccssnmenisicics 84 
(Bisberne Advertising Co.) 

Meier’s Wine Cellars 
(Wm. Savage & Company) 

Midwest Folding Products Sales, Inc. 
(Mohr & Eicoff, Ince.) 

Miller Brewing Company 
(Mathisson and Associates, Inc.) 

Mitchell Mfg. Co. .. 
(Charles F. Pearson & Assoc.) 

Monroe Company 
(Lessing Advertising Co., Ine.) 





Nackey Products 

National Biscuit Company 
(Needham & Grohmann, Inc.) 

National Cash Register Company 
(MeCann-Erickson, Inc.) 

National Theatre Supply Co. ..........c000 18 
(Paul Smallen Advertising, Inc.) 


O’Brien, Spotorno, Mitchell 
(Lester A. Freidman) 
Olive Advisory Board 
(J. Walter Thompson Company) 
Oneida, Ltd. 
(Conklin, Labs & Bebee, Inc.) 
Orchids of Hawaii, Inc. 
(Kenneth A. Glaser, Ine.) 
Original Beer Importing & Distr. Co. 
(Booth, Michaels, Inc.) 
Owens Illinois Glass Co. (Libbey) 
(J. Walter Thompson Company) 


Palen, Inc., Jos. F. .... 
Pfaelzer Brothers .... 
(North Advertising, Ince.) 
Polar Ware Company 
(Charles Meissner and Associates, Ine 


Qualheim, Inc. 
(Samuel L. Greenspan) 


Rastetter & Sons Company, Louis 
(Bonsib, Inc.) 
Richards-Wilcox Mfg. Co. 


(Connor Associates, Inc.) 


Schieffelin & Co. 
(Donahue & Coe, 
Scotsman-Queen Products Div. 
(Ross Roy—B.S.F. & D. Ine 
Seagram-Distillers Corp. 
(Warwick & Legler, Ine.) 
Sedgwick Machine Works. ................::000000 { 
(The House of Twiss, Inc.) 
Sexton & Comnany, John ........c.ccccccceceeeeeseees K 
(Roche, Rickerd & Cleary, Ine. 
Shane Uniform Company 
(Keller, Crescent — 
Shelby Williams Mfg. Co. .............:cccccee 53 
(Mandabach and Simms, Ine 
Sloan Valve Company 
(Reinecke. Meyer & Finn) 
Southern Farms 
(William E. Sheppard) 
Stahl Company, The Harlow C. 
(Rossi and Company) 
State of Colorado Beef 
(Curt Freiberaer & Co.) 
Sterling China Co. 
(Meek and Thomas Co., Ine 
Sterno, Inc. 
(Ted Bates & Company. Ine 
Stevens & Company, J. 
(Fletcher, Richards, 
Tne.) 
Stitzel-Weller Distillery, Ime. .................... 98 
(Winius-Brandon Company) 
Superior Rubber Mfg. Co., Ine. .................. 92 
(The Iversen-Ford Associates) 


Taylor & Company, W. A. 
(Charles W. Hoyt Company, Inc.) 
Taylor Wime COmaainy ...00cccccccccsccescsrccescesssess 37 
(D’Arey Advertising Co.) 
Thonet Industries, Inc. 
(Needham & Grohmann) 
Ushers “Green Stripe” 
(The Albert Woodley Company, Inc.) 
Van Muncehing & Co., Inc. ..... 
Vita Lustre 
(Co-Operative Sales System) 


2s 
Calkins & Holden 


Wabash Employment Service 
Weavewood, Inc. 
(Revere Advertising) 


Weldon, Williams & Lick, Inc. 


ELECTRIC RECIRCULATING 


FOUNTAINS 


EXTRA PROFITS 
FOR... 
® Banqueters 
® Caterers 
® Hotels 
® Clubs 
® Cocktail Mix 
® Punches 
© Wines 
PATENT NO. 182,725 
AVAILABLE IN 7 MODELS 
CAPACITIES—2—4—6 GALLONS 
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Write for Free Brochure describing our 
Display Fountains « Hors D’Oeuvres and 
Smorgasbord «Turntables « Chafing Dishes 
Musical and 3 Tier Cake Plates 


Caterer t EQUIPMENT co. 


250 Lafayette St., New York 12, N 


Before you buy ANY 
folding chair... 


let us send you the complete 
story of CHANNEL FRAME CON- 
STRUCTION how it pro- 
vides resilient strength and 
gives solid, level seating. 
Compare Lyon design—backs 
and seats curved to match 
body contour—round, smooth 
edges and pinch-proof hinges. 
Send for free catalog of Lyon 
products including lockers, 
shelving, cabinets, coat racks. 
LYON METAL PRODUCTS, INC. ———j 
1098 Monroe Ave., Aurora, Ill. 


Send me Folding Chair Story 
and Lyon Catalog. 





ADDRESS 
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_ and seafood, immaginatively pre- 
pared and served with a flourish, 
is in part responsible for the 225-mem- 
ber Riverside Country Club in Meno- 
minee, Michigan, serving an average 
70 to 75 dinners each week-night and 
125-135 on Saturday nights. 

And the small club, which draws its 
members from Menominee, Michigan, 
and Marinette, Wisconsin (they face 
each other across the Menominee Riv- 
er), stays open year round, tempting 
the members with outstanding cuisine 
including a variety of seafood dishes. 

Manager Lynwood J. Erdman re- 
ports that broiled whitefish, caught 
locally in Green Bay, is on the menu 
daily, while other items such as South 
African Rock Lobster Tails, French 
Fried Shrimp and Shrimp de Jonghe 
appear frequently. 

And every Friday one of Chef Wil- 
liam Dillon’s own specialties, Seafood 
Casserole au Gratin, finds favor with 
the members. Oysters on the half 
shell are offered in season and cherry- 
stone clams and live lobsters are listed 
on the menu from time to time. During 
Lent, locally-caught perch are used for 
a fish fry dinner. 

The active club, which was founded 
in 1901, handles the food business with 
a 200-seat dining room and an attrac- 


Small Club Bolsters Dining Business 
With Variety of Seafood Dishes 


tive sun deck which seats 40 to 45, 
In the summer a ladies lunch is served 
once a week throughout the year and 
40 to 50 men gather for a regula 
weekly men’s night. 

The recipe for the popular Seafood 
Casserole au Gratin follows: 


Seafood Casserole Au Gratin 
Makes 20-25 servings 
1 quart milk 1 cup sherry 
1 quart light 6 cooked rock lobster 
cream tails 
1 cup butter 24 large cooked shrimp, 
shelled 
1 cup flour 3 pounds King crab 
meat 


1 tablespoon salt Grated Parmesan 


cheese 
White pepper Paprika 
Monosodium 
glutamate 


Heat the milk and cream together in tne 
top of a double boiler. Melt butter and stit 
in flour to make a roux. Add roux to ho 
milk mixture and cook until thickened, stir- 
ring constantly. Add salt, pepper, monosod 
ium glutamate and sherry. 

Coarsely chop rock lobster tails and 
shrimp. Add, with crabmeat, to white sauce. 
Ladle into individual heatproof casseroles. 
Sprinkle liberally with grated cheese, then 
with paprika. Brown in broiler for J to 3 
minutes, then bake in a moderate oven 
(375°F.) for 12 minutes. @ @ 


Top right, rich cream sauce is basis of Chef William Dillon's Seafood. Casserole au 
Gratin. When cooked, sherry is added. Top left, cooked rock lobster tails, shrimp are 
chopped coarsely and added to sauce with King crab meat. Seafood and sauce are 
ladled into casseroles and grated Parmesan cheese is added, with paprika, as topping. 
Chef Dillon adds parsley and lemon garnishes to cooked casseroles for attractive @p- 


pearance on the table. 
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ob Badd glamour to your tables...withHAND WOVEN 


Washable SALAD BOWLS and PLATES 


x © h« F your choice of two rare African woods—Avodire or figured Mahogany 


ned, sti: 
nonosod 
’ . The distinctive design, polished elegance and rich color tones of 
a WEAVEWOOD bowls and plates create a glamorous effect that club 
assed members appreciate. You’ll find these hand-woven masterpieces 
ase, then a profitable investment, too, because replacements are seldom 
- 2 003 needed. 
ite oven 
W EAvVEwoop bowls and plates are the only woodenware that can 
take the steam of a dishwasher without warping. They do not 
absorb garlic odors, crack, chip or break. 


Enhance the appeal of your salads, beautify your tables—and 
save replacement costs the WEAVEWOOD way. BOWL SIZES: 534"; 
614"; 8” and 11”. PLATE SizEs: 7” and 1014”. Contact your dealer or 
write us direct for price list. 


MANUFACTURED ACCORDING TO A 


® T.M. Reg. PROCESS EXCLUSIVELY WEAVEWOOD’S 





Kentucky's 


ONE 
AND ONLY 


premium 
bourbon 
exclusively 


BOTTLED 
IN BOND 


One name. One quality. 
One status. One flavor... 
vigorous and undiluted, 
yet time-mellowed to a 
memorable perfection. 
Choose the ultimate in 
Bourbon enjoyment. 








Fottted in Bont 


— 


YOUR KEY TO HOSPITALITY 





STITZEL-WELLER america's Oldest Family Distillery e Estab. Louisville, Ky., 1849 e 100 Proof Straight Bourbon Whis «ey 





